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ist on color uniformity —banish “‘smoke-stick’’ white blemishes, 
your franks and wieners—by using Wienie-Pak O.T./R.T., 
have hundreds of other packers with greater customer satisfaction 
pn ever. Our new improved method of pre-coloring Wienie-Pak Pat. #2477767 
A ° F as e9 #2477768 
sings guarantees you true-color uniformity, fewer “seconds, 
ater convenience and production savings week in and week out. 
amazing comparison tests in your own plant, ask us for a 
onstration which we will be happy to provide—no obligation 
course. Remember—for controlled color, for controlled Stretch, 
Wienie-Pak O.T./R.T., the casing that was designed 
linking machines. ies 


* Wienie-Pak is available in clear and 
3 scientifically “processed-in” colors: 
O.T. (orange tint), O.T.L. (orange 
tint light), and R.T. (cherry red). 


TRANSPARENT PACKAGE CO. 


3520 S. MORGAN STREET, CHICAGO 9, ILL. 





Here's a Customer-Service Policy 


that saves your time and money... 
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1. We'll build the BEST equipment. 


Our primary job for four generations has been to 
build the best equipment in the world for sausage 
makers...Silent Cutters, Grinders, Vacuum Mixers, 
Stuffers, and many other special machines. We'll 
continue to keep this our number-one assignment. 


2. When you need SERVICE, you 
get it... FAST. 


We try to build machines 
that “last forever,” but, 
once in a while, some- 
thing wears out or gets 
broken. When that hap- 
pens, you need parts in 
a hurry. We'll work day 
and night to make them 
and air-express them to 
you if they aren't in stock 
or can’t be “borrowed” 
from a new machine. 
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Crave uncut 


We'll keep up 


with the times. 


We've kept a little ahead of the 
times for some eighty odd years, 
since many major improvements 
in sausage machinery were pio- 
neered under the “Buffalo” label. 
In line with this, we pledge that... 


...our development staff will be ready with 
new and better equipment long before you need it. 


JOHN E. SMITH’S SONS CO. 
50 BROADWAY e “ 


Sales and Service Offices in Principal Cities 






OCTOBER 


3. We'll 
CHECK-UP 
... Often. 


When a “Buffalo” representative calls on you, he 
isn't always looking for new business. In many 
cases he’s there to check-up on equipment you've 
already bought from him. He wants to be sure that 
it lives up to the promises made for it. If some- 
thing is wrong, he’s there to correct it. We regard 
this as an obligation. 


questions... 
answer them, 
too. 


Our representatives are alert, well informed, and 
curious. They learn by asking questions wherever 
they go...questions that lead to discussions of 
problems you may have encountered. Chances are, 
the fund of knowledge and experience these men 
possess can save you time and money. We're glad 
to do anything we can to help you...from suggest- 
ing a better plant layout to specifying proper 
equipment. 
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B. C. CERVELAT 


B. C. SALAMI 





PEPPERONI 


The more than 25 varieties of famous, 


top-quality Circle-U Dry Sausage 





assure you these money-making advantages... 


1) Circle-U’s extensive variety, (2) Selling the complete Circle-U 3) Circle-U is a top name in sau- 

added to your regular sausage line improves each salesman’s sage. Its high quality assures 
line, gives you a complete line of chance to do a larger volume per ready acceptance among dealers 
sausage products— opportunity to sale . . . less handling—lower de- and their customers . . . helps 
sell more customers on one call! livery and selling expense. speed turnover and build profits. 


IT WILL PAY YOU TO GET ACQUAINTED WITH CIRCLE-U. ASK OUR REPRESENTATIVE TO CALL. DO IT TODAY! 


Circle-U Dry Sausage 


OMAHA PACKING. COMPANY 
P.O. Box #214. St. Louis. Mo ° Saiuth St Jlacanh AAn 
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PATENT APPLIED FOR 








USES NO CLOTH BAGS—NO SHEETS 








Model RA Mixer 


See our Bulletin AK-1 
for illustrations and 
details about Model 
RA for sanitary light 
and medium - heayy 
mixing. 


DOWTHERM 
Hi - Temp. 
Kettle 
Self-con- 
tained. 
Sealed 
System. 
No leak- 
age Ask 
for Bulle- 
tin PK-1. 
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NEW YORK 7 
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ROEX 


4551 W. Armitage Ave., CHICAGO 39, ILL. 


and NO PAPER PADS! 


LONGER FILTRATION CYCLE— 
COMPLETE PRODUCT RECOVERY 


It's new ... different... modern... the rigidly 
proven GROEN Stainless Steel Sanitary VERTI- 
CAL TUBE FILTER, a new member of the widely 
used GROEN Line of Industrial Processing Units- 
Now you can have much better, faster, more eco- 
nomical filtering of liquids. Now the filtering cycle 
is greatly prolonged due to constantly added 
layers of filter medium deposited on the ele- 
ments throughout the cycle. Result: greatly im- 
proved filtering ... yes, and COMPLETE PROD- 
UCT RECOVERY! 


What's more, backwashing is accomplished in 
mere minutes by simply opening two valves. No 
hosing, no brushing, no scraping. And no disas- 
sembly. All that labor is saved... that time is 
saved... costs are substantially reduced and 
the end result meets the most exacting require- 
ments. Check into this highly efficient new filter 
Read the facts and figures in our Bulletin Fi-1. 
Write for it today. 


fee eBid 420 MARKET ST. 
OF FINE KETTLES SAN FRANCISCO 11 
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15 HI EASILY SOLUBLE IN FATS 
* ECONOMICAL TO BUY 
a COMPLETE AND READY TO USE 





® Vitally Important to Processors of Edible Fats 
® Retards Rancidity... Improves Keeping Quality 
®@ Potent “Carry-Over” to Finished Baked Goods 


Now you can buy an antioxidant at low price that gives you all the 
advantages of long keeping quality in lard, edible fats and fatty 
products, plus the desired carry-over protection into baked and fried 
goods. Important too is the fact that this new Fearn antioxidant is 


s completely soluble in fats and requires only simple mixing into melted 
ger fats to accomplish the results you want. 
Fearn antioxidant is a stable, complete product that comes to you in 
liquid form ready to use. A single ounce of Fearn antioxidant protects 
nee 100 Ibs. of fat at a cost of only “% of a cent per pound! You get a fin- 
we ished product that is more readily saleable, that has great shelf life, 


5 (4) and a product which gives anti-rancidity protection to any other 
product in which the protected fats are used. 


This product meets the requirements of the Meat Inspection Division 
for use in Inspected Establishments and this type of antioxidant has 
been approved by the American Meat Institute Foundation. Itis sensibly 
priced, economical and easy to use, and will help you produce a 

= better product that can be sold at a higher price. 


Write today for complete details! 
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FOR ANY PACKINGHOUSE 
APPLICATION — 
BY GLOBE 





Globe's new economies in manufactur- 
ing NOW bring Stainless Steel within the 
reach of every packer — large or small. 

The superior advantages of stainless 
wheels, grease sealed ie steel have long been recognized by the 
i Neoprene = ant me | industry, but now, with Globe's 


No. 7103. Stainless 
Steel Sausage Meat 
Truck. Aluminum disc 


e New production techniques and 


e New standards for longer wear and 

heavier service 
makes the application of stainless steel 
to all plant equipment now possible. 


and the low cost of stainless steel i 
YOUR plant. 





No. 9585. Stainless 

Steel Bacon Curing 

Box. Easier to clean 
++ saves time. 










New Globe 

Lavatory with : 
Knife and Cleaver 
Sterilizing Box, 
Drinking 
and Soap 




















The GLOBE Company S22 
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AMI FOUNDATION PLANS 
TWO OPEN HOUSES FOR 
INDUSTRY NEXT MONTH 


The American Meat Institute Foun- 
dation will hold an open house for 
executives, supervisory force and tech- 
nical personnel of the meat packing 
industry throughout the days of Friday, 
March 3, and Tuesday, March 14. These 
events have been planned in response 
to many requests by the industry. The 
Foundation is located at 939 East 57th 
st, on the University of Chicago 
campus. All members of the industry are 
welcome. 

Trips through the building will be 
conducted by Foundation staff mem- 
bers, who will explain the many un- 
usual features of the structure. Stops 
will be made at all laboratory divi- 
sions and each division chief will out- 
line the functions of his department 
and the research work being done by 
that division. Though industry visitors 
are always welcome at the Foundation, 
it is not always possible during un- 
planned tours for staff members to stop 
work to talk with guests about their re- 
search projects. 

Two or two and a half hours will be 
required for the tours, and it is sug- 
gested that visitors arrive shortly be- 
fore 10 o’clock in the morning or 2 
o'clock in the afternoon. 

Since the Foundation was opened last 
July (see THE NATIONAL PROVISIONER 
of September 10, 1949, for a complete 
description of the laboratory building 
and the work and personnel of the 
Foundation) there have been a_ sub- 
stantial number of visitors. About two 
months ago the Institute’s board of 
directors held its meeting in the Foun- 
dation building and made a tour sim- 
ilar to those planned for the open 
houses. Several of the directors asked 
that tours be arranged for personnel 
of their companies. 


If it is inconvenient for persons who 
wish to see the Foundation to come on 
the dates. set, they are invited to come 
later. It was also indicated that addi- 
tional open houses will be held in the 
future. 


REVIEW USDA RESEARCH 


Thirty-nine projects under the Re- 
search and Marketing Act dealing with 
or related to the livestock and meat 
industry were reviewed by the livestock 

isory committee at a meeting last 
Week. The committee reiterated its ap- 
proval of all active projects, previously 

n priority, and asked that emphasis 
continue to be given to research dealing 
with improvements in breeding beef cat- 

Meat type hogs and finding means 
of controlling “X” disease of cattle. 


Some Packers Facing Shutdowns as Coal 
Dearth Makes Inroads on Meat Industry 


HE nationwide coal strike is tight- 

ening its grip on the meat packing 
industry. Another midweek NATIONAL 
PROVISIONER survey, covering hundreds 
of major packing plants, disclosed that 
many coal burning units are faced with 
curtailed operations and shutdowns if 
the strike continues. 


Stockpiles are dwindling rapidly. 
Only a few plants report access to re- 
placement coal, and this at premium 
prices. The walkout of the Progressive 
Mine Workers in Illinois this week 
dimmed hopes for at least a steady, if 
thin, trickle of coal in that state. 


A major packer indicated that coal 
supplies are down to a two-week level. 
A big Chicago packer has a _ three 
weeks’ supply on hand. Conservation 
measures such as dimming of corridor 
lights and turnoff of heat in offices 
after hours have been adopted. This 
packer is pushing conversion of several 
plants to oil. 

One midwest packer, fearing con- 
fiscation of supplies, solved the problem 
of immediate delivery by towing its 
consigned cars of coal from railroad 
sidings onto plant trackage. A pork 
house reported two weeks’ coal with 
no sign of more and a midwest beef 
house faces a bleak outlook with only 
coal for five days. 

In general, midwestern states seemed 
hardest hit of the packers surveyed. 
An Indianapolis packer wires “have six 
days’ supply on hand and six additional 
if not confiscated.” . .. Another In- 
dianapolis firm has about three weeks’ 
supply, while a third Hoosier state 


packer reports “coal for one week and 
like amount promised at premium 
prices.” .. . One River point packer is 
“curtailing killing operations next week 
unless some settlement is indicated and 
can operate four weeks on this reduced 
basis.” . . . Another River point com- 
pany will be “compelled to cease opera- 
tions by end of next week.” 

Conversely, a Maryland packer has 
“sufficient on hand; operations will not 
be affected.” ... An Indiana company 
advises “about two weeks’ coal supply 
on hand and working frantically to- 
ward oil changeover.” ... A Peoria 
firm has “ten days’ supply and then— 
shutdown.” . . . An Iowa packer has 
“sufficient coal to last while converting 
to gas.” ... Plants in South Carolina 
and Richmond, Va., have better than 
three weeks’ supply apiece. 


Packers using oil or gas are general- 
ly in a favorable position; however, it 
is expected that gas supplies will be 
reduced in metropolitan areas if the 
strike continues. Firms using oil, but 
buying outside electrical power, may 
also face some curtailment. In New 
York State, where the governor has 
been granted rationing powers, some 
packers expect little trouble with coal 
as they reason that food plants will be 
granted top rationing priority. Plants in 
the West Coast states burn oil or gas 
almost exclusively, and are relatively 
unaffected by the strike. 


Some few other plants about the 
country were able to report with candid 
optimism as did one in Owensboro, Ky.: 
“no problem regarding coal.” 





FINANCIAL NOTES 


Directors of Swift & Company have 
announced a special dividend of 75c, 
payable March 1 to shareholders of rec- 
ord February 1. Swift had previously 
announced four quarterly dividends 
of 40c each, payable April 1, June 1, 
October 1 and January 1, 1951, to hold- 
ers of record March 1, May 1, Septem- 
ber 1 and December 1. 


The Tobin Packing Co. has declared a 
quarterly dividend of 15c on its common 
stock, payable April 1 to stockholders 
of record March 15 and a quarterly divi- 
dend of $1.75 on its 7 per cent preferred 
stock, payable on the same date. 

The Hunter Packing Co., E. St. Louis, 
Ill., reported a net loss of $311,111 for 
the year ended October 30, 1949 on net 
sales of $43,213,784, contrasted with a 
net profit of $253,623, equal to $2 a 
common share, on sales of $53,408,070 
for the year ended October 31, 1948. 


QM INVITES OFFERINGS 


The Chicago Quartermaster Corps 
purchasing office has invited bids on the 
following items: Sliced bacon, 24,480 24- 
oz. cans; beef and gravy, 16,326 34-oz. 
cans; beef and vegetables with gravy, 
8,160 30-0z. cans; beef, parboiled and 
steam roasted, 8,160 24-oz. cans; beef 
and pork sausage, 8,160 22-0z. cans; ham 
chunks, 8,172 34-o0z. cans; ham and eggs, 
8,160 34-0z. cans; hamburgers, 16,320 
13%-oz. cans; pork and gravy, 8,160 30- 
oz. cans; pork sausage, 8,172 32-oz. 
cans, and meat balls and spaghetti, 8,160 
30-0z. cans. 


ARMY LARD PURCHASES 


The Commodity Credit Corporation 
announced late last week purchase of 
750,000 lbs. of lard for the Army’s use 
on Okinawa, at an average price of 
$12.97 and top price of $13.25 per ewt., 
f.a.s. San Francisco. 











N OUTSTANDING example of the 
A production efficiency attainable 
with a well-designed single level 
hog cutting floor is found in the unit 
recently placed in operation at the plant 
of E. Kahn’s Sons Co. in Cincinnati. 
The elimination of the trimming “bottle- 
neck,” the continuous forward flow of 
product in orderly carcass breakdown 
and a high degree of supervisory con- 
trol are all found in this new cutting 
floor. Additional features of the new 
floor are a high level of employe com- 
fort and ease of maintaining the most 
rigid sanitary standards. The floor also 
constitutes a ready made exhibit with 
which to engender consumer confidence 
in the company’s products. 

The outstanding equipment layout and 
work organization are the result of ex- 
perience and study by the plant’s pro- 
duction management. 


Before the final design was approved, 


HOW KAHN MINIMIZES PRODUCT HANDLING ON 


New One Level Cut Floor 


the tentative master blueprint was built 
into a scale model so that plant pro- 
duction officials could visualize work 
flow and offer their suggestions. It is 
stated that the model permitted the 
plant to transfer its hog cutting opera- 
tions to the new floor with a minimum 
of alterations and reorganization as an 
orderly work pattern was planned be- 
fore construction began. 


Hogs are brought up from the carcass 
coolers by means of an inclined finger 
conveyor to the table top cutting con- 
veyor. The knife man who cuts down 
the carcasses also aligns the sides for 
the ham scriber. The next butcher re- 
moves the scribed hams which are 
chuted to the ham table top conveyor. 
The side then is aligned for the shoulder 
cutting saw. The freed shoulder is 
guided into an underpass chute which 
takes the shoulder under the breakup 
table to the shoulder table top conveyor. 
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The ribs are then scribed with saws 
suspended from balancers. The carcass 
is vertical to the scribers at the time 
the cut is made and the cut is started 
at the shoulder end. A lipped guard has 
been built onto the conveyor at this 
point to brace the carcass as it is pulled 
toward the scriber. 


At this point there is a drop down 
and the side glides onto the loin pulling 
conveyor. Side prongs are spaced along 
the conveyor top and the sides are in- 
serted in them by the first operator on 
the loin pulling table. Each butcher has 
a work area permitting an unhindered 
pull back with the loin knife. The final 
operator takes the loin from the side 
and places it on the chute leading to 
the loin trimming and packing conveyor 
and frees the side from its retaining 
prong. 

The sides slide off onto the belly trim- 
ming table where they are guided under 
the first of two belly rollers by an oper- 
ator who distributes the bellies evenly 
to each side of the roller. The com- 
pressed sides then travel to the rib 
lifters who use a butcher ribbing knife. 
The prior rolling of the side is essential 
since it compresses the side and provides 
an even surface which expedites the rib 
lifters’ work. 

The sides continue to the second of the 
belly rollers and on to the two circular 
fat back and belly separators. At this 
point the fat backs and bellies slide from 
the grooved cutter section of the 
separator onto the top of the belly 
trimming conveyor. After their first 
trimming the bellies and trimmings 
move forward and the trimmings are 
retrimmed. At the end of the conveyor 
the bellies go down a chute to the belly 
curing room, the retrimmed trimmings 


BREAKUP TABLE VIEWS 


TOP PAGE: Left photo shows the loin 
pulling tables and spacing intervals be 
tween perpendicular table top conveyor 
for further primal cut breakdown. At 
right is a closeup of the shoulder break 
down station, featuring the two band saw 
and the slide dip off feeding product onto 
the conveyor. LEFT: Plan of cut floor. 
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are placed in trucks and the fat backs 
are skinned mechanically prior to being 
spiral chuted to a pump unit which 
moves the trimmings to the rendering 
room. (The operation of the Pumpcrete 
unit will be described in detail in a later 
article.) Fleshing the fat backs at this 
point serves the double purpose of 
salvaging a tanner type pork skin and 
removing a low fat content item from 
the rendering tanks. 


The belly trimming conveyor is the 
jast of the four table top conveyors 
which branch off at right angles from 
the breakup-loin pulling conveyor. The 
first of the three subsidiary conveyors 
is the one for hams. In the first opera- 
tion on this unit the feet and the hock 
are separated from the ham with table 
top saws. The freed feet are cleaned 
from gambrel marks and any culls are 
rejected with only the good feet being 
chuted to the city order room. The hams 
are trimmed. The trimmings are then 
retrimmed and tails removed by the 
butchers on the other side of the table 
top conveyor. 

Before fatting the ham, the packer 
puts a partial collar on the cut by 
fleshing it with a Townsend skinner. 
The hams are then fatted on a skinning 
saddle. 


The skinned hams are carried by the 
table top conveyor onto a plant-designed 
mesh conveyor which moves them up- 
ward to the grading station in the ham 
curing cellar. The conveyor is designed 
to assure a positive, bruise free move- 





FLESHING 
AND FATTING 


Trimmed hams move 
first to an operator who 
fleshes a collar on the 
ham and then to the 
fatting butcher who 
places ham on fatting 
saddle. In normal pro- 
duction, fleshers and 
fatters are located on 
both sides of the table. 


ment. It eliminates the piling up and 
back sliding which would occur were 
a smooth surface conveyor used. 

Raised portions of the conveyor, 
spaced at regular intervals, carry the 
hams forward as they are deposited at 
the transfer point, thus keeping this 
point free of congestion. The base of 
the transfer point is sloped to guide 
hams onto the conveyor. Likewise, the 
conveyor sides are sloped so that hams 
will not be bruised. 

The conveyor is made of a heavy 
gauge wire mesh and moves on small 
casters riding on two guide frames. 
Power is supplied from the lower of two 
drums which form the axes for the con- 
veyor’s continuous movement. 


The second of the four conveyors 
is the neckbone-shoulder table. The first 
operation is neckbone lifting. The neck- 
bones are trimmed at this station and 
placed in barrels or trucks for move- 
ment to the city sales cooler. The feet 
and picnics are then separated with the 
aid of two band saws. At this point 


PRODUCT PROCESSING 


At left is the neck bone lifting station 
showing manner in which scribing saws 
are suspended and the underchuting of the 
shoulder conveyor. Center: butchers pull a 
cottage butt with the aid of butt saddles 
inclined to facilitate accurate separation. 
Right: end of belly trimming conveyor at 
which fat backs are fleshed before feeding 
into side chutes and thence to the Pump- 
crete. Visitors’ gallery is in background. 
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The end of the shoulder table (above) is 
divided into two sections, with the larger 
one guiding the finished product into the 
city sales room and the smaller routing 
trimmed fats into the Pumpcrete for move- 
ment to the rendering department. 


there is a drop down in the conveyor. 
The drop clears the work area for the 
saw operator and puts the meats onto a 
table top conveyor which is flanked by 
wooden trimming boards. The neckbone 
conveyor is sectionalized to permit the 
passage of the band saw by the flights. 

Picnics are trimmed and the trim- 
mings retrimmed. The butt part of the 
shoulder is placed upon a butt retainer 
which has a prong to hold the meat 
while the butt is lifted and angled for 
accurate cutting by giving the butcher 
greater visibility at the start of his 
stroke. The jowls are then trimmed and 
squared. All of the meats travel to the 
end of the conveyor and at this point 
a guide bar separates the oncoming 
product into two sections. The last em- 
ploye on the line pushes the meats to one 
side of the conveyor and the fats to the 
other. The meats drop down to the city 
sales cooler where they are boxed while 


(Continued on page 13.) 
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LOSS PREVENTION BOARD 








Plans Drive to Cui 


Costs of Bruisefiis 


Hi to reduce the staggering cost of bruise losses jn | promo 


livestock handling was the principal subject of dis. enlisti 
cussion at the fifteenth annual meeting of the Nationa] | ment 
Live Stock Loss Prevention Board, held last week in Chicago, stock 
Representatives of meat packing plants, the various shipping Dr. 


interests, government officials, public stockyard companies | chart 
and the NLSLPB regional directors described methods they | ers in 
are using to curb the bruise loss. carcas 

The first day of the two-day convention was devoted to q | om Wh 
livestock transportation clinic, Reports of regional managers | the 8 
were heard and NLSLPB business matters attended to on the | ™ V8" 
second day. inatior 

Walter A. Netsch, vice president, Armour and Company, provid 
Chicago, presided at the transportation clinic sessions. He forma 
stated that while the meat packing industry is entering an ones 
era of intensive study as to bruise prevention, past progress suppli 
has hardly scratched the surface of this major industry prob- Dr. 
lem. The appointment of Dr. J. R. Pickard as the NLSLPB § The ™ 
director of livestock loss prevention and assistant general an ave 


manager was hailed by Netsch as a major step forward. Dr. ing to 
Pickard will devote his entire efforts to the bruise problems, said. 

Netsch then introduced Dr. W. J. Embree, president of tle tol 
NLSLPB and livestock agent for the New York Central Sys- on i 
tem, Columbus, O. Dr. Embree outlined the board’s bruise tered 
prevention program. The Board feels, he said, that there isa [| secon 
general lack of specific knowledge on bruise losses and a — 
failure to properly evaluate their monetary value. To over- ong 
come this lack of specific knowledge the Board hopes this year oe : 


to conduct detailed studies in some 25 to 30 packing plants to 
determine the nature and extent of bruises as found in daily F. 
kills. The study is then to work back to the source of supply Burlit 
and the handling of the livestock in public stockyards and effort: 
meat packers’ holding pens. The packing plant pens fre- 
quently are the source of bruises, Embree declared. In one 
meat packing plant, he found 16 hazard points from the stock 
pens to the kill floor. By simply reducing the number of cat- 
tle driven at one time, another plant was able to reduce bruise 
losses by 25 per cent. 


The study also will cover the railroads and motor trucks 
supplying packers and include field trips to the farms, con- 
centration points and auction centers which supply the live- 
stock in an effort to solve bruise problems. 


Detailed research on the development of a bruise, with 
emphasis on the time it takes to cause maximum damage 
and the time that is needed to regenerate the tissue, will filla 
gap of knowledge presently lacking. In its educational and 


SPEAKERS AND GUESTS AT NLSLPB MEETING 


Listening to a comment from the floor is Walter A. Netsch, vice 
president, Armour and Company, who presided at transportation 
clinic. In photo 1. are Robert Snyder, Ralph May, Harold Henne 
man and H. E. Kingman, jr., all of the livestock department, Wilson 
& Co. 2.) Fred Hatch, president, and E. M. Hughes, secretary, 
both of the Chicago Livestock Exchange, and Alfred E. Detjen, 
field representative, NLSLPB. 3.) Wayne Jackson, Wilson & Co, 
is pictured with Harold Stone and Eldred Harman, both of Rath 
Packing Co. 4.) A. P. Fosket, Swift & Company; A. B. Rodgers, 
Erie Railroad; C. H. Donaldson, Indiana Harbor Belt Railroad, and 
E. J. Leenhouts, New York Central System. 
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promotional activities, the Board plans 
enlisting the aid of the various govern- 
ment agencies having contact with live- 
stock raisers. 

Dr. Embree distributed a bruise tally 
chart which he devised for meat pack- 
ers in Ohio. The chart consists of 36 
carcasses drawn in individual squares 
on which the packer can tally in code 
the nature and extent of bruises found 
on various lots of carcasses upon exam- 
ination in the chill cooler. This data 
provides the packer with specific in- 
formation needed in dealing with his 
carriers, stock handlers and livestock 
suppliers. 

Dr. Pickard took the rostrum next. 
The meat industry in Chicago sustains 
an average loss of $1 per head, accord- 
ing to a preliminary study, Dr. Pickard 
said. The study covered six lots of cat- 
tle totaling 4,550 head. It was found 
that 8 per cent of the cattle slaugh- 
tered were bruised. He stated that only 
recently has the industry as a whole 
become aware of the extent of the 
bruise losses suffered. Notwithstanding 
this awareness, bruises are too preva- 
lent and could be reduced materially. 

F. A. Kilker, freight claim agent, 
Burlington Railroad, then described the 
efforts the railroads are making in im- 
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LEADERS FROM VARIOUS SEGMENTS of the livestock industry in the four 
twosomes above include: 1.) A. Z. Baker, president, American Stockyards Association, 
and E. G. Reed, general livestock agent, Union Pacific Railroad. 2.) Harry Boyts, 
regional manager, NLSLPB, and W. H. Coultas, American Meat Institute. 3.) Dr. 
W. A. Young, American Humane Society, and Dr. H. P. Hoskins, secretary, NLSLPB. 
4.) Dr. J. R. Pickard, assistant general manager, and H. R. Smith, general manager, 


WATIONAL LIVE STOCK LOSS PREVENTION BOARD 


Projects under consiceration for 1950 


_ £ Survey of pocking houses recording number ond 
‘ couses of bruised meat carcasses in daily kill, 

2 Survey of source of supply ond transportation 
Stock yords - packers holding pens ~ leading 
Railroeds and trucks thet supply live stock 
Concentration points and ouctions supplying 

Detoiled study of develooment of bruises with 7 

emphasis on time necessory fo ren: h moximum damage: 


and time iovole mp reqene ctor of tresees. 
TIONAL AND PROMOTIONAL ACTIVITIES | Pe 
| Organization of stote commits 
» Contact the Animol Industry Department of lwe stock 


a Extend existing contocts with Stote Extension 
Nemrrtmente af live stock producing stotes. 


both of the National Live Stock Loss Prevention Board. 


proving their rolling stock to lessen and 
prevent bruises in rail shipments. As 
evidence of the improved handling by 
railroads, Kilker said that claims 
against them have declined from $4,- 
700,000 in 1947 to $3,200,000 in 1949. 
Livestock claims constitute 3 per cent 
of these totals. 


To protect the shipper against the 





ag 


an lost prevention 


REVIEWING PRINTED OUTLINE of 1950 bruise loss prevention program are Dr. 
W. J. Embree, (left) president of NLSLPB, and C. H. McNie, executive officer. 
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loss of animals which may trample 
each other to death or bruise each other 
in fighting, the Burlington has an in- 
surance policy which pays in full on 
bruise or dead claims. Rates are 2 cents 
per cwt. for lcads originating within a 
radius of 300 miles, and 3 cents for 
loads originating within 500 miles. 

Dr. H. E. Kingman, jr., chief vet- 
erinarian, Wilson & Co., Chicago, then 
presented the results of the bruise loss 
tests conducted at the company’s plant. 
(This report will be printed in a later 
issue of THE NATIONAL PROVISIONER.) 

Steps taken by the Union Stockyards 
to build a bruise free market were de- 
scribed by William Wood Prince, presi- 
dent, Union Stockyards and Transit 
Co., Chicago. His first move was to per- 
sonally inspect the yards to see how 
efficiency and seryice could be im- 
proved. He noted that most of the stock 
unloading was performed at night, yet 
there was no illumination to aid stock 
handlers. Two new light towers, sim- 
ilar to those in baseball parks were 
added, each with an input of 43,000 
watts. The flood light banks have two 
rows of reflectors for distances up to 
400 ft. and nearby coverage up to 200 
ft. Reflector banks are 80 ft. above 
ground level. 

Prince said that the basic cause of 
bruises within yards is the short temper 
of the handlers. The better the tools 
provided for handlers the better the 


(Continued on page 23.) 
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practices. 


Quality carefully preserved throughout the pack- 
ing process is frequently Jost between cooling 
room and retailer through make-shift delivery 


Driver 
maculate, mechanically refriger- 
ated Batavia body. 
livery is constant assurance to 
dealers of quality meat. 


loading meat into im- 


Quality de- 





Quality Control Preserves Profits 


FIGURING DELIVERY COSTS 


In figuring their delivery costs, 
packers sometimes omit one impor- 
tant and heavy expense. That ex- 
pense is the Joss of quality caused by 
lack of constant, controlled mechan- 
ical refrigeration. Life (for bacte- 
ria) begins at 40°. And when bac- 
teria life begins, quality ends — meat 
loses its bloom and beauty and color, 
spoilage increases. Positive quality 
control calls for positive temperature 
control, and this is possible only with 
mechanical refrigeration. 


CooLING ROOM ON WHEELS 


What the packer needs literally is 
a cooling room on wheels. A cus- 
tom-built, mechanically refrigerated 
body provides this — constant, cool- 
ing room temperature, cooling room 
cleanliness. Such a body also pro- 
vides maximum pay loads, minimum 
attention, greatest convenience. The 
“cooling room on wheels” meets 
every problem of delivery — dis- 
tances, delays, temperature changes, 
undelivered meat that must be held 
overnight. 








W. F. Thiele Company delivery units pull in for the night. 
Undelivered meat will be perfectly preserved by this mechan- 
ically refrigerated body by Batavia. 
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QUALITY MEANS PROFITS 


Quality is your number one sales- 
man. Quality keeps your present re- 
tail customers, it keeps consuming 
customers calling for your brand; 
quality brings you new retail out- 
lets. A custom-built, mechanically 
refrigerated body, such as produced 
by Batavia Body Company, assures 
complete quality control during de- 
livery and in addition provides the 
extra showmanship that goes with 
distinctive body styling, the economy 
that goes with long body life. 


FIGURE ALL THE CosTs 


When figuring real costs of so 
called “economy” bodies and make- 
shift refrigeration be sure to include 
the cost of spoilage, trim losses, loss 
of quality, loss of accounts, loss of 
new retail outlets. These losses can 
usually be charged directly or in- 
directly to faulty, make-shift delivery 
equipment and delivery methods. 


BATAVIA 
BODIES 
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New One Level Cut Floor 


(Continued from page 9.) 
the fats are chuted to the fat pumping 


unit. 

At present the neckbone-shoulder con- 
veyor and the belly trimming conveyor 
gre equipped with separate chutes to 
carry the fats to the Pumpcrete unit. It 
is planned to equip the other two table 
top conveyors in a similar manner, 
diminating any need for trucking fats 
to the shoulder fat chute for movement 
to the Pumpcerete unit. 


The third table top conveyor is for 
join trimming and retrimming. As the 
loins are trimmed they and the trim- 
mings are placed back on the conveyor 
for movement to the retrimmers and the 
loin graders. The graders wrap the 
loins and place them on trucks for move- 
ment to the city sales room. 


Natural light is admitted to the hog 
cutting room from three sides by glass 
block. In the summer season, natural 
light is sufficient to permit operations 
without artificial aid. 

The walls of the hog cut are glazed 
tile. Diffusers are located in the ceiling 
to provide conditioned air. 


The compactness of the work area en- 
ables supervisors to keep a close check 


| on operations from any point on the 


STUDIES CUT 
FLOOR MODEL 


Herschel Noble, master 
mechanic of the Kahn 
plant, is shown studying 
scale model used in 
planning equipment 
layout. The model help- 
ed formulate new work 
assignments necessary 
to the changeover of a 
new cut floor. 





NEW WIRE MESH 
HAM CONVEYOR 


Hams are transported 
in an even flow from 
the ham conveyor to a 
grading station in the 
cure cellar by means of 
the wire mesh conveyor 
shown here. Plant engi- 
neers designed the con- 
veyor, which eliminates 





Ss floor. By observing the finished prinial ¥ ‘ 
cuts as they arrive at the end of the Senising and conguetion. 
sales- conveyor, the supervisors can check the 
nt re- performance of their butchers. The cut- 
iming ting floor office is adjacent to the depart- 
rand; ment. An electrical counter registers in tend to clutter up the department and stainless steel and all conveyor tables 
out- the office every time a hog is moved to slow down operations. Furthermore, are provided with removable wooden 
‘ically the cut down station. In this manner when trucks are used the performance work areas. 
duced management has a means of keeping of knife workers is slowed when The trimming and retrimming opera- 
sures check on the rate of production even they turn backward to place the finished tions are completed on the cutting floor 
ba: while in the office. Any work stoppage cut in a truck. The floor is designed for and the problem of moving the trim- 
S will be noted immediately. continuous forward conveyor movement mings to separate departments for re- 
S the athe belly eovaper cide of the out of the product until it is out of the trimming is eliminated. Movement in 
with floor a raised balcony extends the entire cutting department. trimming products is confined either to 
aGmny length of the room. It is planned to use The packinghouse equipment for the movement across the conveyor or in- 
this for visitors so they may become cutting floor was furnished by The volves forward passage to the end of the 
. acquainted with the efficiency and sani- Globe Co., Chicago. line. There is no lag in gang time for 
: tary conditions under which the com- As was stated previously the packer the trimming gang, a common occur- 
»f so pany’s products are prepared. employs a novel method of moving the ence when trimming operations are 
nake- The entire d ial various fats to its wet rendering room ‘separated from cutting. 
inde | Tabane partment as designed for ‘the manufacture of prime. steam 
, loss Apart from the labor involved tenis laed. Tile is & Chale Bek Fumperete 
eer ’ pump which is located on the floor im- 
ss_ of mediately below the hog cutting depart- 
'S can ment. The material is chuted to the unit 
ir in and roughly broken up with a spiral 
livery type grinder. The fats are then con- 


tinuously pumped to the rendering room 
where they are funneled directly into 
the dome of the tank being charged. 
The pump moves the material ap- 
proximately 200 ft. and the line makes 
two right angle bends. The plant cleans 
the pipe line at the end of each day’s 
operation with a go-devil. 
Experimentation by the Kahn en- 
gineers, which included the addition of 
the spiral type grinder, convinced them 
that the concrete unit could be adopted 





| PORK PRODUCTION OFFICIALS 
j Heading the new cut floor operations are, to their plant. The pump has eliminated 





Graded loins are wrapped and placed in 

loin trucks for movement to the city sales 

room where they are boxed or barreled 
according to sales requirements. 


left to right: K. L. McKinney, division the costly hand trucking operations 
superintendent, pork operations, and John Which formerly required the services of 
Kutcher and Howard McGuire, foremen, five truckers. 

hog kill and cut. 


All conveyor table tops are made of 
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Personalities and Fivents 


of the Week___ 


@ P. W. Beltz, assistant to O. E. Jones, 
Swift & Company vice president in 
charge of sales and advertising, and 
Wells E. Hunt, president, John J. Felin 
& Co., Philadelphia, are members of a 
committee composed of officials and ex- 
ecutives of 21 large food processing and 
food distributing companies to meet 
with Production and Marketing Admin- 
istration officials to discuss problems of 
mutual concern. An exploratory meet- 
ing, presided over by Ralph S. Trigg, 
PMA administrator, was held recently. 
@ Alex Klopot, president of Apex Pack- 
ing Co., was elected president of the 
Chicago Meat Packers and Wholesalers 
Association recently. The new vice pres- 
idents are Arvid Karmgaard and Louis 
Zambreno. Edward Churan is secretary 
and treasurer. 


@ Threat of a strike early last week 
against 27 meat packing plants in the 
Cleveland, O. area was eliminated when 
management and union representatives 
agreed to two pay adjustments. One in- 
volved employes assigned to several 
jobs, who will henceforth be paid at the 
rate of the highest-paid work regularly 
performed. The other was an increase in 
“health and welfare” benefits from the 
equivalent of 24%c an hour to slightly 
more than 3c. Agreeing to the settle- 
ment with representatives of Local 500, 
AFL, was a management committee 
headed by Chester G. Newcomb, presi- 
dent, Cleveland Provision Co.; Alex J. 
McCrea, president, Ohio Provision Co., 
and Earl C. Gibbs, president, Earl C. 
Gibbs, Inc. 


® Anthony B. and E. A. Cudahy, III, 
sons of Edward A. Cudahy, chairman of 
the Cudahy Packing Co., were elected 
directors at the stockholders’ meeting 
recently. Both are at the company’s 
Omaha plant. Anthony Cudahy is as- 
sistant to C. L. Hodgert, vice president 
in charge of operations. E. A. Cudahy, 
Ill, is assistant to C. J. Stewart, vice 
president of the beef division. 

® Col. Edward N. Wentworth, director 
of Armour and Company’s livestock bu- 
reau, has collaborated with Charles W. 
Towne in another book, “Pigs: From 
Cave to Corn Belt,” to be published by 
the University of Oklahoma in March. 
They previously collaborated on “Shep- 
herd’s Empire,” a history of sheep rais- 
ing in America. 

® Brooke N. Jones, 67, veteran of King- 
an & Co., died recently. Since January 1 
Jones had been in charge of the Kingan 
sales school. Formerly he was manager 
of the Jacksonville, Fla. branch of the 
company for more than ten years. A 
pioneer in company sales, Jones was 











THIRD GENERATION CARRIES ON AT KLUENER PLANT 


Sixty years of progress are represented in the photo below of the Edward 
J. Kluener plant, Cincinnati wholesale meat distributor, since the days when 
Grandfather Kluener started the business with a peddler wagon. Today, 
eight trucks operate from the plant, which was expanded to its present 
proportions two years ago. 

The front of the building is divided into three loading bays, each having 
room for three vehicles. The rear of the plant contains an office, three coolers, 
a utility room and a boiler room with two 7-ton compressors and a gas 
fired automatic boiler. Currently used for provisions and kept at 32 degs., 





the third cooler will be used for prepackaging fresh frozen meats when suit- 
able outlets for this type product are established. Temperature can be held 
at —15 degs. Gebhardt units furnish refrigeration. 


The Kluener trucks are all insulated and are refrigerated with Kold-Hold 
plates, the units being cooled by portable electric compressors housed in 
the truck bodies. Part of the fleet makes country runs, remaining on the 
road for two days. 


As spacious as the new quarters seemed at the time of completion, further 
enlargement is again deemed necessary. The nature and extent of the pro- 
posed expansion are topics of study for the Klueners who now include 
(left to right) Roy, Albert and Paul Kluener, representing the third genera- 
tion, and their father Edward J. Kluener (seated) who has operated the 
business for the past 30 years. 








instrumental in opening up the South for 
Kingan. William Michael Talbert, 52, 
for 12 years a salesman with Kingan, 
also died recently. 


@ Abe Cooper, president and treasurer 
of Bernard S. Pincus Co., Philadelphia, 
is serving as chairman of the meat in- 
dustry division for the annual member- 
ship enrollment campaign of the Phila- 
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delphia Fellowship Commission, city- 
wide group to promote unity and under- 
standing among all racial, religious and 
nationality groups. 

® J. E. Harrington, head of the plant 
accounting department of Swift & Com- 
pany, Chicago, since 1932, recently cele- 
brated his fortieth anniversary with the 
firm. At some time during his career 
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Harrington has visited almost all of the 
firm’s 600 or more units. He began in 
the accounting department of the Swift 
St. Joseph, Mo. plant in 1910. He was 
transferred to the plant accounting de- 
partment in Chicago in 1917 and from 
then until 1932 served as office manager 
at various Swift plants and also 
traveled extensively for the plant ac- 
counting and comptroller’s offices. 


@ George Wiley, car route manager at 
Albert Lea, Minn. for Wilson & Co., 
died recently. Wiley started as a beef 
clerk for the company in 1924, and held 
executive positions at Albert Lea, Kan- 
sas City and Cedar Rapids, Ia. 


® J. Edgar Hill, formerly a plant su- 
perintendent for Armour and Company, 
Chicago, has been appointed factory su- 
perintendent of National Adhesives 
(Canada) Ltd., Montreal. Hill is a rec- 
ognized authority on the manufacture 
of gelatin and animal glue. 


® The National Association of Refrig- 
erated Warehouses has _ appointed 
Joseph H. Colquitt of Washington, D. C., 
its new secretary, according to an an- 
nouncement by William Dalton, execu- 
tive vice president. The appointment 
was made at the recent fifty-ninth an- 
nual meeting in Chicago. Colquitt joined 
the NARW staff in 1946 and prior to 
his appointment as secretary held the 
position of assistant to the executive 
vice president. He succeeds W. M. 
O’Keefe who died last December. 


@® J. Douglas Shields, formerly with 
Swift & Company for 15 years, has been 
appointed manager of the Statesville 
(N. C.) Packing Co. 


@ L. H. Sickman, traffic manager of the 
E. Kahn’s Sons Co., Cincinnati, has been 
elected president of the Cincinnati Traf- 
fic Club. 

@ Benjamin Lowenstein, J. Lowenstein 
& Son, Inc., has accepted the chairman- 
ship of the 1950 campaign of the Meat 
and Poultry Division of the United 
Jewish Appeal of Greater New York. He 
headed the division drive last year. 


@® Tony’s Bologna, Nickerson, Kans., 
recently observed its thirtieth anni- 
versary with an open house from 10 a.m. 
to 6 p.m. The owners, Mr. and Mrs. 
Frank Wocknitz, acted as official hosts. 
The business was founded in 1920 by 
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Wocknitz and his father, the late Anton 
Wocknitz. The company soon gained a 
reputation for its bologna which it 
makes by an old family formula. At the 
open house a ham was given to the 
visitor who came closest to guessing the 
number of rings of bologna made by the 
company in its 30 years operation. 


@ Russell M. Smith, manager of the 
canned meat division of Wilson & Co., 
Inc., was elected a director of the Na- 
tional Canners 
Association at its 
convention held 
recently in At- 
lantic City. Smith 
is president of the 
National Meat 
Canners’ Associa- 
tion, the organiza- 
tion representing 
the meat canning 
industry of the 
United States. He 
has been with Wil- 
son & Co. since 
1926 and has been 
president of the 
meat canners’ 
organization for the past two years. 
® Kingan & Co., Indianapolis, is work- 
ing with the Indiana Swine Breeders 
Association and Purdue University to 
sponsor the first Hoosier Spring Barrow 
and Ton Litter Show, March 21 to 25, 
in Indianapolis. A new feature of the 
show will -be the carcass competition 
made up solely of all first and second 
prize single barrow winners, 40 in all. 


@ Guy McDonald, director of the Na- 
tional Live Steck and Meat Board’s de- 
partment of public relations, addressed 
the annual meeting of the Corn Belt 
Feeders’ Association at St. Louis Fri- 
day, February 10. He spoke on the 
Board’s activities and also stressed the 
importance of the Corn Belt area in live- 
stock and meat production. Other speak- 
ers, were Col. Edward Wentworth, di- 
rector of the livestock bureau of Armour 
and Company, Chicago; A. Z. Baker, 
president of the American Stockyards 
Association, and William Haase of Swift 
& Company, Chicago. 

@ Alfred C. La Caillade, 71, manager of 
the Nashua, N. H. branch of the Cudahy 
Packing Co. for 35 years, died recently. 





R. M. SMITH 


WINS SAFETY 
CERTIFICATE 


Employes of the Van 
Hoven Co., St. Paul, 
Minn. renderer, were re- 
cently honored by the 
Bituminous Casualty 
Corp. for their safety 
record in 1947, 1948 
and 1949. During the 
three years no time was 
lost from major acci- 
dents. Left to right: 
Roland A. Gisel, safety 
engineer, who made 
the presentation; Henry 
Van Hoven, jr., and 
Joseph A. Podlasek, 
plant engineer. 


The 


Kingan Announces Several 
Changes in Executive Staf 


T. T. Sinclair has been elected yieg 
president in charge of production of 
Kingan & Co., Indianapolis, it was an- 
nounced by W. R. Sinclair, president 
following the quarterly meeting of the 
directors this week. As vice President 
T. T. Sinclair will take the place of 
P. L. Robertson, who recently resigned 
from the production vice presidency, 
The newly elected Sinclair is the son of 
the Kingan president and has been his 
assistant for the past year and a half. 
Before that time he was head of the 
livestock division, a position he had held 
since his discharge from the Navy at 
the end of World War II. 


The board also elected T. G. Sinclair, 
formerly secretary-treasurer, to vice 
president and treasurer, and Ed Scheid. 
enhelm, previously vice president and 
counsel, to vice president and secretary, 
Scheidenhelm will continue to serve as 
general counsel to the company. 


Other officers reelected by the board 
were: W. R. Sinclair, president and 
board chairman; J. W. McElligott, vice 
president in charge of sales, and J. W. 
Coffman, vice president in charge of 
plant operations. The present board of 
directors was reelected recently at the 
annual stockholders’ meeting: W. R. 
Sinclair, S. B. Sutphin, Russell L. White, 
Howard C. Greer, Herman L. Krannert, 
W. M. Mooney and T. R. L. Sinclair. The 
board also reelected Sutphin and White 
to the executive committee with W. R. 
Sinclair. Miss Leona McWhirter and 
Alex Clark were reappointed assistant 
secretaries. 


Wilson & Co. Honors Two 
New York Plant Veterans 


A retirement dinner was held recently 
at the George Washington hotel, New 
York, for William H. Hayward and 
Frank W. Pratt of Wilson & Co., Ine. 
The party was attended by about 75 
fellow workers, some from as far away 
as Philadelphia and Chicago. Both men 
were presented with a wrist watch and 
luggage. 

Hayward’s start in the industry was 
with Swift & Company in the Midwest, 
but he has been with Wilson for 30 
years, most of it in New York. Special- 
izing in smoked meat manufacturing, he 
was sales supervisor in the New York 
district. He is recognized as one of the 
foremost manufacturing specialists in 
the East. He and his wife have gone to 
Florida, planning to spend at least a 
year there. 

Pratt also started with Swift, trans- 
ferring in 1902 to Schwartzchild & 
Sulzberger, which was later changed to 
Sulzberger & Sons Co., and in 1916 be- 
came Wilson & Co. Pratt became ass0- 
ciated with sales supervision in the New 
York district office and was later pro- 
moted to assistant district manager. He 
held this position 15 years. Two years 
ago he was given the 50-year emblem 
of the American Meat Institute. 
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REVISED OVERTIME PAY 
PROVISIONS EXPLAINED 
IN WAGE-HOUR BULLETIN 


General requirements of the “over- 
time compensation” provisions of the 
Fair Labor Standards Act of 1949, 
which became effective January 25, 
1950, are outlined in a recent bulletin 
issued by the Wage and Hour and Pub- 
lic Contracts Divisions of the U. S. 
Department of Labor. The bulletin is 
intended to serve as “a practical guide 
to employers and employes as to how 
the office representing the public inter- 
est in the enforcement of the law will 
seek to apply it.” It emphasizes the 
following points: 


1, Overtime pay under the Wage- 
Hour Law must be paid for work after 
40 hours in a work-week. 

2. Overtime pay must be paid “at a 
rate not less than one and one-half 
times the regular rate at which the 
employe is actually employed.” 

3. The “regular rate” of an employe 
may not be less than the new statutory 
minimum of 75c¢ an hour. 

4. If an employe’s regular rate of 
pay is higher than 75c an hour, his 
overtime compensation must be com- 
puted at a rate not less than time and 
one-half based on such higher rate. 

5. The “regular rate” is a rate per 
hour and, regardless of how an employe 
is paid—by the hour, by the piece, on 
a salary, commission or otherwise—it 


is necessary, when overtime pay must 
be computed, to determine the regular 
hourly rate during each work-week, ex- 
cept where the Act itself provides an 
alternative method. 

6. The regular hourly rate of an em- 
ploye is determined by dividing his total 
remuneration for employment—except 
certain payments specifically excluded 
by the Act itself—in any work-week by 
the total number of hours actually 
worked by him in that work-week for 
which such compensation was paid. 

The bulletin explains in detail how 
overtime pay must be computed in the 
case of an employe whose regular rate 
is an hourly rate of pay; in the case 
of a piece worker; an employe on a 
day or job rate of pay; salaried em- 
ployes with either regular or irregular 
hours of work, and employes working 
at two or more rates of pay. It also 
discusses the seven types of payments 
made by employers which the amended 
Wage-Hour Law enumerates. 


SENATE BILL WOULD BAN 
IMPORT OF POLISH HAM 


A bill has been introduced into the 
Senate by Guy M. Gillette of Iowa (S 
3055) to prohibit the importation of 
pork products from other than ERP 
countries, beginning April 1, 1950. 


In recent months the volume of ham. 


imported from Poland has been increas- 
ing rapidly. 





WIENER SKINNING MACHINE 





DEVELOPED BY BUFFALO 





John E. Smith’s Sons Co., manutfge. 
turer of Buffalo sausage machines, an. 
nounced this week that an automatic 
wiener skinning machine that has been 
in development for the past three years 
will soon be ready for production, 


A test model of the complete skinning 
installation has been operating in an 
eastern sausage kitchen since last July. 
A finished model has been used daily 
in this same plant for the past six 
weeks. The average production is said to 
be running 500 to 600 lbs. per hour. 

The machine incorporates a de-string- 
ing device which is an exclusive pat- 
ented feature and which enables it to 
skin products linked with the Ty Linker 
machine. The skinner is of all stainless 
steel construction and, according to Buf. 
falo officials, is built to meet the high- 
est standards of sanitation. Further in. 
formation will be given in a forthcom. 
ing article. 


SOCIAL SECURITY BILL 


The Senate finance committee is con- 
sidering the House-approved bill to re- 
vise Social Security coverage to bring in 
approximately 11,000,000 more people 
and to raise the base on which Social 
Security taxes are paid from the first 
$3,000 of income to the first $4,800. 








NEW 


SHOVELS and FORKS 


GLOBE SHOVELS are sturdy, yet lightweight. They’re built to 
last. Bottoms are flat—no dirt catching cracks or crevices—easy 
to keep clean. Smoothly and brilliantly polished of cast aluminum 


LOW PRICES 


alloy. Ideal for every packing house use. 


GLOBE FORKS, built to the same high standards as Globe 
shovels, with smooth tines and sturdy steel handles 
are designed throughout for heavy, rugged use. 


Shovels and forks available from stock. 


Order only by catalog number shown. 


No. 10487. 5 tine 
Fork. D-Handle. 
Tinned Steel. F.O.B. Chicago 

No. 10487-1. $18.00 Stainless Steel 


A 


$87° 


ON 
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No. 10484. Polished 
Cast Alum. D-Handle. 
F.0.B. Chicago $8.31 Doz. Lots. 


The GLOBE TOOL and SUPPLY Co. 


THE GLOBE COMPANY 


DIVISION OF: 
4000 SO. PRINCETON AVE. 
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HE monopoly charge of the J ustice 
Department’s Anti-Trust Division 
inst Armour, Swift, Wilson and Cud- 
ahy is “absurd,” F. W. Specht, Armour 
and Company president, charged re- 
cently. “A thorough and honest apprais- 
al of the facts would have shown it 
to be purely ‘political imagination.’ a 
Specht devoted most of his address be- 
fore the annual meeting of shareholders 
ast week to a discussion of the suit 
which is attempting to break up the four 
companies into 14 separate firms. 
“Armour is ‘big’ in the sense that our 
company slaughters large numbers of 


) livestock annually, but Armour is ‘small’ 


when its slaughter is compared to the 
total number of animals processed in the 
United States to meet the public demand 
for all kinds of meat products,” he 
stated. 

“In 1948 Armour’s slaughter of cattle 
and hogs, the principal sources of meat 
and meat products, constituted only 
about 11 per cent of all cattle and hogs 
slaughtered in the United States. It 
seems obvious that the producer or man- 
ufacturer of only 11 per cent of the 
total production of a particular com- 
modity has no power to dominate or 


) control the market and could not come 


within gunshot of being a monopoly. 
“There is, of course, no justification 
whatever for combining together the 
volume of business in livestock and 
meats done by Armour and the three 
other companies. But if the volumes of 
these separate businesses were com- 
bined, the defendants together still do 
not handle enough livestock and meat 
products to dominate or control the mar- 
ket at either the buying or the selling 
end or to fix prices at either end. 
“Further, when I say that Armour’s 
is a large business, it must be remem- 
bered that its business is conducted on 
a national scale. Both in the buying of 
livestock and the selling of meat and 
meat products in various areas of the 
United States, Armour meets the com- 
petition not only of the other defendants 
but also of many thousands of other 


ARMOUR PRESIDENT EXPLAINS WHY ANTI-TRUST 
CHARGE IS PURELY "POLITICAL IMAGINATION" 


meat packers, meat processors, jobbers, 
local butchers, dealers and others. 

“In the areas in which they operate, 
many of these competitors are larger 
than Armour or any one of the other 
defendants. As you know, Iowa is the 
largest hog producing state in the Unit- 
ed States. Who gets the bulk of the hogs 
produced in lowa? Armour? Swift? 
Cudahy? Wilson? According to best 
available information, not one of these 
companies, but instead internal packers, 
whose plants are located in the heart of 
the area, purchase more Iowa hogs than 
Armour or any other one of the de- 
fendants.” 


Referring to the charge that Armour 
conspires or agrees with the other de- 
fendants to fix prices at which meat and 
meat products are sold and livestock is 
bought, Specht pointed out that retailers 
will agree that the meat business is one 
of the most competitive in the country, 
that they are continually solicited by 
from five to 25 or more sellers of meat 
and they play one against the other and 
buy from that packer, processor or job- 
ber whose price is a fraction of a cent 
less per pound than the others. He added 
that, in buying livestock, as in selling 
meat, packers encounter the same in- 
tense and aggressive competition not 
only from the other defendants but also 
from thousands of other buyers, dealers 
and local butchers. 


Specht also took issue with the accu- 
sation of a constant percentage relation- 
ship between each defendant’s pur- 
chases of livestock in certain markets 
and the total: quantities bought by all 
defendants. “Such percentage calcula- 
tions are merely a device to obscure the 
actual facts,” he stated, “since in mar- 
kets where tremendous volumes of live- 
stock are handled even one percentage 
point means thousands of animals. 


He concluded by saying that only 
companies comparable to Armour in 
scope of operations have the resources 
necessary to conduct research exten- 
sively for the benefit, in one way or an- 
other, of all our people. 





ARMY BEEF PURCHASING 
RULES AGAIN PROTESTED 


The American Meat Institute and 
the National Independent Meat Packers 
Association have again protested the 
Army’s directive restricting beef pur- 
chases for the armed forces to only 
Grade B (or Top Good USDA grade) 
beef, in letters to Maj. Gen. Herman 
Feldman, quartermaster general. 
_ General Feldman replied that he had 
instructed Army buyers to “establish 
a test pattern for the procurement of B 
Grade beef, effective January 1, 1950.” 
He indicated that if this plan did not 
meet sufficient success to merit its con- 
tinuance, it would be discontinued. It 
has been reported that the end of the 
‘test” period is approaching. 
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NIMPA REGISTRATION 


Advance registration for the annual 
meeting of the National Independent 
Meat Packers Association, April 11, 12 
and 13 in Chicago, started this week. 
All members and associate members 
planning to attend are requested to 
notify NIMPA headquarters at 740 
Eleventh st., N. W., Washington 1, D.C. 


SMALL BUSINESS COMMITTEE 


The Senate has approved Senator 
Wherry’s proposal to set up a Senate 
small business committee. The commit- 
tee would work for the benefit of small 
businesses throughout the country, in- 
cluding meat packers. It will consist of 
13 members. 
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22,228 scRAPING STROKES A MINUTE 
SHAVES A HOG IN LESS THAN 20 SECONDS 


The BOSS Universal Dehairer is widely used in hog killing 
departments where maximum production must be achieved 
in a minimum of space. This cast iron, totally enclosed 
machine is only 12 ft. long, 4 ft. 6 in. wide and 8 ft. 6 in, 
high, but it efficiently dehairs 200 hogs per hour on the 
FEATURES most rugged production schedule . . . and requires only a 


BOSS UNIVERSAL DEHAIRER 20 *-P. motor! 


20 H.P. motor operates the two For real help in solving your hog killing problems call in 

belt scraper shafts, feed conveyor your nearest BOSS representative; he knows the most mod- 
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“BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Bruise Loss Campaign 


(Continued from page 11.) 


performance of their work. The Union 
ds has an employe training 

” to acquaint each handler with 
the causes of bruises and their prohibi- 
time and unnecessary costs. 

ft was found that livestock will move 

readily over “stair-step” type un- 
ramps. A truckload of hogs 
now ean be unloaded in three to four 
minutes without prodding, whereas it 
12 minutes to unload with the 

type ramp. 

In his first winter at the stockyards, 
prince noticed that sleet and icing 
caused a number of “downers.” Now, 
with the aid of a Tarco “Scotchman,” 
the company spreads rock salt when- 
ger freezing weather threatens. The 
mek salt prevents ice formation and 
aids in the subsequent removal of slush. 
During the winter months an hourly 
check is made of weather conditions. 
The number of downers from slippage 
has been eliminated entirely, Prince 
stated, 

Records are kept on all bruises re- 
ported by Chicago meat packers. If an 
undue percentage of bruising occurs in 
a particular area of the pens, a com- 
pany investigation follows. These in- 
vestigations resulted in changes to 50 
pr cent of the approaches to and 
from the scales. 

The federally inspected livestock in- 
dustry paid $50,000,000 for bruises in 
1949, C. H. McNie, executive officer, 
NLSLPB, revealed. To this can be 
added another $7,000,000 for cripples 
and deads. How to eliminate this heavy 
loss was the answer McNie sought in a 
recent field investigation of market 
conditions. 

First, he commented on the magni- 
tude of the livestock transportation 
system, Besides the 67 public markets, 
there are 2,368 auction centers and 
probably an equal if not greater num- 
ber of concentration points at which 
livestock is assembled for sale and 
shipment. Many of these points, in 
contrast to the public stockyards, are 
porly equipped to handle livestock. 
Furthermore, more than 50 per cent of 
the farmers have no means of loading 
cattle onto trucks, he stated. 

A prevailing notion that livestock 
when loaded is “spooky” is a frequent 
excuse given for mishandling. The 
alleged “spookiness” is merely impa- 
tence on the part of the handlers who 
fail to give the animals time to load 
by themselves and excite the animals 
through needless clubbing. 

_ Contributing to the bruising caused 
in trucking livestock is the narrowness 
of the tail gate door. The average truck 
width is 7 ft. 6 in. while doors are 36 in. 
_ Another factor which causes bruises 
is the numerous stops made en route. 
On one test run of 450 miles, the driver 
made 12 stops for coffee and livestock 
imspection, 26 stops for cross roads and 
#2 stops for city traffic lights. If the 

is improperly trained, this fre- 

(Continued on page 38.) 
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PLANT OPERATIONS 


Sdeas for Operating Men 





LARGE GRINDER HOPPER SAVES TIME AND PRODUCT 


One grinder start-and-stop instead of 
ten, and five minutes of grinder opera- 
tion instead of 12, spell out the differ- 
ence between grinding 1,000 lbs. of 
meat with a large pan type hopper on 
the grinder and handling the same 
amount of product through a unit with 
a small hopper, according to the ex- 
perience of the Slotkowski Sausage Co. 
in Chicago. The latter firm recently in- 
stalled a stainless steel table top hopper 
on its Buffalo grinder. 

The experience of the Chicago com- 
pany reaffirms that of other sausage 
manufacturers: that grinding is safer 
and more efficient 
with a large feed 
arrangement on the 
unit. 

More efficient op- 
eration is possible 
since the grinder 
man can place ap- 
proximately 1,000 
Ibs. of meat on the 
feed hopper as 
against about 100 
lbs. for the standard 
grinder hopper. In 
using the large type 
of feed the operator 
can shovel two or 
three barrels of meat 
on the hopper and 
then commence his 
grinding operations. Once he starts 
grinding, he can operate the machine 
at maximum capacity as there is suffi- 
cient meat to keep the throat of the 
grinder full. In addition, there is no 
time-consuming starting and stopping 
that occurs when the worker shovels 
smaller lots of meat. 


The average sausage house probably 
grinds at least 50,000 lbs. of meat per 
week (more if much regrinding is done). 
On the basis of the seven minutes per 
1,000 lbs. saved at the Slotkowski plant, 
the time saved in handling 50,000 Ibs. 
would amount to 350 minutes per week, 
or 18,200 minutes per year. This 
amounts to 303.3 hours and with a base 
wage-rate of $1.30 per hour for the 
grinder, the yearly value of the time 
saved would be $394.29. 

An additional economy in using the 
larger hopper lies in the lowered elec- 
trical demand. At the start of each 
grinding operation, the demand is heavy 
to overcome the inertia of the machine 
and start the meat in the barrel of the 
grinder. This initial load is four to five 
times the normal power requirement of 
the grinder. 

Furthermore, it is believed that the 
life of the grinder knife and plate is 
prolonged with a large hopper. Free 
running of grinder knives reduces their 


1950 


useful life. Observation establishes that 
with a-small hopper the operator gen- 
erally tries to keep the grinder work- 
ing as long as possible as he shovels 
or pitchforks the meat into the hopper. 
He finally will stop the machine when 
it has ground almost all the meat in 
its barrel and is ahead of him. During 
part of his feeding operation the knife 
is running free and also at the end of 
each grinding cycle. With the large 
hopper this wear on the grinder cutting 
units is eliminated. First, the operator 
usually can grind out enough meat at 
one time for any one batch of sausage. 





Second, the distance from the barrel 
of the grinder to the rim of the hopper 
is too great for continuous feeding. 


Observation also establishes that 
there is a higher percentage of product 
waste with a smaller hopper. First, at 
the start of grinding the operator tries 
to put as much meat as possible in the 
smaller hopper; in many cases he over- 
loads the limited hopper space causing 
some of the product to spill on the floor. 
Second, in his effort to keep pace with 
the grinder, his hurried movements 
from the barrel to the hopper will cause 
pieces of meat to fall on the floor. 

With the larger hopper the operator 
can free any clinging meats over the 
table of the hopper. Furthermore, he can 
unload the barrel without interruption. 

The larger hoppers are safe. There is 
no danger of the operator getting his 
arm caught as he tries to push meats 
down into the running grinder. 

In addition to its danger, pushing 
‘meat down into the grinder results in a 
poorer grinding since some of the mate- 
rial is jammed between the screw and 
the flutes rather than conveyed between 
them. Meat so jammed has a tendency 
to burn and lose its binding power. 


Equipment credit: Grinder and over- 
size stainless steel hopper, John E. 
Smith’s Sons Co., Buffalo, N. Y. 





Meat Production for Week Ended Feb. I8 





Unchanged from Week Ago, Year Ago Total 


EAT production under federal 

inspection for the week ended 
February 18 totaled 285,000,000 lbs., 
according to the U. S. Department of 
Agriculture. Slaughter operations con- 
tinued at about the previous week’s 
level. Production was up 1 per cent 
from the 283,000,000 lbs. for the pre- 


week and 119,000 last year. Output of 
inspected veal for the three weeks un- 
der comparison was 10,400,000, 10,200,- 
000 and 11,400,000 lbs., respectively. 
Hog slaughter of 1,020,000 head was 
1 per cent below the 1,032,000 for the 
preceding week, but 3 per cent above 
992,000 for the same week in 1949. 





age weights of the preceding week. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER-AND MEAT 
PRODUCTION! 


Week ended February 18, 


Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 

1,000 mil. lb. 1, - mil. lb. 1,000 mil. lb. 1,000 mil. lb. mil. lb. 

Feb. 18, 1950...... 235 127.8 10.4 1,020 136.7 224 10.5 285.4 
Feb. 11, 1950...... 232 125.0 98 10.2 1,032 137.3 227 10.7 283.2 
Feb. 19, 1949...... 238 128.6 119 11.4 992 136.8 268 12.4 289.2 
AVERAGE WEIGHTS (LB.) LARD PROD. 

Week Sheep & Per Total 
Ended Cattle Calves lambs 100 mil. 
Live Dressed Live Dressed ua ‘Dovened Live Dressed Ibs. Ibs. 

Feb. 11, 1950..... 993 544 194 107 240 134 103 47 14.6 35.8 
Feb. 4, 1950.....989 539 188 104 240 133 101 47 14.7 36.4 
Feb. 19, 1949..... 992 540 173 96 248 138 99 46 15.3 37.6 


11960 production is based on the estimated number slaughtered for the current week and on aver- 


1950—with comparisons 








ceding week and was 1 per cent below 
289,000,000 lbs. in the same week last 
year. 

Cattle slaughter of 235,000 head was 
1 per cent above 232,000 for the pre- 
vious week, but 1 per cent below 238,- 
000 for the corresponding week last 
year. Beef production was 128,000,000 
lbs. compared with 125,000,000 for a 
week earlier and 129,000,000 a year 
ago. 

Calf slaughter was 97,000 head, 
compared with 98,000 for the preceding 


Production of pork was 137,000,000 
lbs., compared with 137,000,000 for the 
previous week and 137,000,000 last 
year. Lard production was 35,800,000 
lbs., compared with 36,400,000 a week 
earlier and 37,600,000 last year. 


Sheep and lamb slaughter was 224,- 
000 head, compared with 277,000 head 
for the preceding week and 268,000 
last year. Production of lamb and 
mutton for the three weeks amounted 
to 10,500,000, 10,700,000 and 12,400,000 
Ibs., respectively. 








MARGINS CONTINUE TO IMPROVE IN A DECLINING MARKET 


(Chicago costs and credits, first two days of week.) 


For the first time in a month, the 
hog and pork markets were both on a 
lower level than a week earlier. The av- 
erage live hog cost ranged from 41 to 
83c per cwt. less than in the previous 
week while. pork values declined at a 
slower pace, resulting in better margins. 









This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the first two 
days of the week. 





——180-220 Ibs.—— ——220-240 Ibs.—— ——240-270 Ibs. 
Value Value Value 
Pet. Price per per cwt. Pct. Price per perecwt. Pct. Price pee per cwt. 
live per cewt. fin. live per ewt. fin. live per fin 
wt. = Ib. alive yield wt. Ib. alive yield Ee alive yield 
Skinned hams ..... 12.6 41.4 $5.22 $ 7.49 12.6 41.1 $5.18 §$ 7.27 12.9 38.6 $ 4.98 $ 6.99 
PREMIER cccccccceccs 5.6 25.6 1.43 2.06 5.5 24.0 1.32 1.85 5.3 24.0 1.27 1.78 
Boston butts ....... 4.2 33.0 1.39 2.01 4.1 32.5 1.34 1.89 4.1 32.3 1.32 1.84 
Loins (blade in)...10.1 42.9 4.34 6.26 9.8 40.4 3.96 5.61 9.6 36.8 3.54 4.93 
Bellies, 8. P....... 11.0 28.2 3.10 4.47 9.5 26.5 2.52 3.58 8.9 22.2 87 1.22 
Bellies, D. S8....... as! See eke ane 2.1 18.0 .88 54 8.6 18. 0 1.55 2.16 
Fat backs ......... oe eee Tr Pas 3.2 6.8 -22 BT 4.6 .36 50 
Plates and jowls... 2.9 9.0 -26 .38 3.0 9.0 -27 .38 3.4 $0 31 .43 
Raw leaf .......... 2.3 8.9 .20 -28 2.2 8.9 2 -28 2.2 8.9 .20 -28 
P. 8. lard, rend. wt.13.9 9.8 1.37 1.95 12.3 9.8 1.21 1.70 10.4 998 1.02 1.42 
Spareribs .........- 1.6 31.5 50 72 1.6 26.0 42 60 1.6 16.8 -27 37 
Regular a pe 3.3 17.0 .56 .80 3.1 17.0 53 .70 29 17.0 .49 .70 
Feet, tails, etc..... 2.0 9.2 18 .27 2.0 9.2 18 .26 2.0 9.2 18 26 
Offal & miscl...... see 55 -79 oa om 5 17 Sate 55 77 
Total yield & value. 69.5 $19.10 $27.48 71.0 $18.28 $25.74 71.5 $16.91 $23.65 
Per Ver Per 
ewt ewt ewt. 
alive ilive alive 
Cost of hogs......... $17.06 $17.01 $16.76 
Condemnation loss .. ae . Per ewt. é Per ewt. .08 Per cwt. 
Handling and overhead. sei 95 fin. .83 fin. 15 fin. 
yield ield ——— ield 
TOTAL COST PER vate $18.10 $26.04 $17.93 25.25 $17.59 $24.60 
TOTAL VALUE —— * 27.48 18.28 25.74 16.91 23.65 
Cutting margin .00 +$ 1.44 +$ .35 +$ .49 —$ .68 —§ .95 
Margin last week........ + 39 + .56 — .08 — .11 — 1.04 — 1.46 
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DEC. MEAT EXPORTS-IMPORTs 


The U. S. Department of Agriculture 
report of December exports and i imports 


of meat: 
Dec 


Dee. 
ii) 
DS Ibs, 


EXPORTS (domestic)— 
Beef and veal— 








Fresh or frozen.......... 374,354 343,047 
Pickled or cured.... - 1,882,524 — 1,594'994 
> ork— ‘ 
Fresh or frozen.......... 436,046 
Hams and shoulders, 773,186 
GEIOE cc cccvcccosescsce 1,024,283 706.69 
no ie 1.147.057 Seren 
Other pork, pickled or . 
BRIO oacccccccccvcces 3,308,767 674,231 
Mutton and lamb.......... 56,405 60,044 
Sausage, including canned ‘ 
and sausage ingredients. . 599,888 557,721 
Canned meats— — 
DE” Garneeorveeaedeecerece 312,163 6 
PEE Scediecevebare see es 659,834 anit 
Other canned meats'..... 24,234 1, 248495 
Other meats, fresh, frozen , 
or cured— 
Kidneys, livers, and 
other meats, n.e.s. 126,484 57,809 
Lard, including ne utral. Z .112)414 
Tallow, CMIDle .. 2c ccceees 100,000 
Tallow, inedible ..........22 3,506,731 
Grease stearin ............ 73.960 
IMPORTS— 
Beef, chilled or frozen..... 8,674,720 10,591,115 
Veal, chilled or frozen..... 425,860 749,887 
_ and veal, pickled or 
MD. bases ochoadpoevees 202,042 152,786 
Pork. fresh or chilled, and 
froze i veedode tes tees «x 109,500 45,538 
Hams, shoulders and bacon 529,958 64,789 
Pork, other pickled or 
WORSE 2. cccccccccccccces 30, 490 39,113 
Mutton and lamb.......... 73,284 113,442 
Canned beef® ............. 8 3, 377,148 9,676,081 
Tallow, edible ............ 30 368 
Tallow, inedible .......... 255,020 59,900 
Includes many items which consist of varying 
amounts of meat. 
2Canned beef from Mexico not included in these 
statistics. 
4 
Meat Stocks in England 


Reported at High Level 


In spite of the stringent meat ration- 
ing in Great Britain which limits the 
British family to about two meat meals 
a week, it has been reported that Britain 
now has more meat in storage than at 
any time in history. In addition to 
capacity-filled refrigerated warehouses 
and cold storage facilities, a fleet of 13 
refrigerated ships has been rented by 
the ministry of food to store surplus 
meat, and it is expected that a four- 
teenth will be added. The British have 
recently signed a trade treaty with 
Yugoslavia providing for varying 
amounts of bacon, beef, veal, mutton 
and lamb to be shipped to Britain in the 
next five years. 

The Food Ministry of Great Britain 
temporarily increased bacon rations at 
the end of January. The bacon alloca- 
tion was increased one oz., going from 
four to five oz. a week per person, and 
the new ration will be maintained until 
the large stocks now on hand are re 
duced to a more normal level. 


CHICAGO PROV. SHIPMENTS 


Chicago provision shipments by rail 
for the week ended February 18 were 
reported as follows: 


Week Previous Cor. wk. 
Feb. 18 week 1949 
Cured meats, 
DOMED <i veces 15,041,000 20,768,000 22,173,000 
Fresh meats, 
pounds ........ 22,335,000 26,921,000 39,308,000 
Lard, pounds .... 6,534,000 8,380,000 5,125,000 
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HOW THE LIXATOR WORKS 


In the dissolution zone—Flowing through 
a bed of Sterling Rock Salt which is con- 
tinuously replenished by gravity feed, 
water dissolves salt to form 100% satu- 
rated brine. In the filtration zone—through 
the use of the self-filtration principle orig- 
inated by International, the saturated 
brine is thoroughly filtered through a bed 
of undissolved rock salt. The rock salt it- 
self _ the brine. Nothing else is 


THE LIXATE PROCESS for Making Brine cuts 
production costs as high as 20% .. . by cut- 
ting labor, time and waste in making brine. 
No hauling, measuring, stirring .. . YET AL- 
WAYS a continuous supply of accurately meas- 
ured brine. 


NOW AVAILABLE 


The New Stainless Steel 
STERLING MODEL LIXATOR 
For “Lifetime” Use 


For Greater Economy 
For Added Cleanliness 
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- LIXATE pipe line 


| to efficient brine 
me ee “| distribution 






THE LIXATOR automatically provides 
100% saturated crystal-clear, self-filtered 
brine that can be piped, by gravity or 
pump, anywhere . .. at any distance ... it 
is needed in your plant. 


JUST TURN A VALVE for Lixate Brine that 
meets the most exacting standards for chemi- 
cal and bacterial purity . . . that can be di- 
luted volumetrically to any desired strength. 





Consult our Technical Service Department on 
your use of salt and brine. The experienced men 
on this staff will advise you on the proper loca- 
tion for Lixator and salt storage, pumping ar- 
rangements, types of pumps, meters, and valves. 
They will fit the money-saving Lixator into your 
plant operations, Write today! 





























TALIXATE &., 


REG.us. PAT. OFF. 


for making brine 


INTERNATIONAL SALT COMP 
| Scranton, Pa, 


ANY, INC. 
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TO IMPROVE YOUR 
MEAT PRODUCTS... 





Quality Ingredients Scientifically Processed 


’/Glidden 


Pacemaker tr Soya Research 


AMAZING NEW TYPE OF BINDER 


Developed and thoroughly tested 
in Glidden’s Laboratory— 
Proved in numerous meat processing plants! 


SOYALOSE FLOURS 
No. 103 and No. 105 


Low fat types of soya flour 
containing fat in form of 
Lecithin, a pure vegetable 
product—over 50% protein— 
mild in flavor—light in color. 


SOYABITS 


No. 20-3 and No. 40-3 
Low fat types of soya grits 
containing fat in form of 
Lecithin, a pure vegetable 
product—over 50% protein— 
mild in flavor—light in color. 


FUNCTIONS AND ADVANTAGES 
OF LECITHINATED SOYA BINDERS 


1. Increased yield due to reduced shrinkage in 
smoking and cooking operation. 

2. Emulsifies and retards oxidation. 

3. Reduces dusting. 

4. Produces a juicy and smooth slicing sausage. 


Produced under rigid and constant control by the most ad- 
vanced methods and equipment. The complete facilities of 
our Technical Service Department are available to help you 
answer specific problems in connection with the use of soya 
ingredients in any formula. Your inquiries are invited. 





The Glidden Company 


SOYA PRODUCTS DIVISION 
5165 West Moffat Street * Chicago 39, Illinois 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
(lLe.L prices) 
Feb. 21, 1950 
Native steers— per Ib. 





Commercial cows, 500/800. 33 
om. va cows, north., 
agaccaasbeccoceres 32% @32% 
35% 


STEER BEEF cuTs 
500/800 Ib. Carcasses 
(Le.1. prices) 





Choice: 
Hinds & ribs............ 72 
Hindquarters ........... 64 65 
MOMS sreeoesseescecere 47 48 
Loins, trimmed ......... 1.05@1.15 
Loins & ribs (sets)...... 1.00@1.08 
Birloims ..cccccccccceses 88 
Forequarters ...........- 40 $33 
MEMB ccccccccccccsccess 2 43 
Chucks, square cut..... ‘37 $33 
BERD coccccececcoscccecs 93 
BINED cccvcuvcesscceat 36 @38 
Good: 
Hinds & ribs............ 54 
Hindquarters . ..47 @50 
Rounds ........ 45 @47 
Loins, trimmed .. 68 @76 
Loins & ribs (sets 62 @70 
Sirloins ......... 72 
Forequarters ...... 36 @40 
ee ee 8 @42 
Chucks, square cut..... 37 @é4i1 
DN eneneteoaegeecsne ce 52 @58 
NOD cccccccccessccccee p38 
DEED Secenecacecesecscne 13 22 
Dn tidenecunes seuceous 23 @25 


22 
Bull tenderloins, 5/up..... 1.01 
Cow tenderloins, 5 


BEEF PRODUCTS 
(L.ec.1. prices) 

Tongues, No. 1, 3/up, 

fresh or frozen.......... 23 @27 
Tongues, No. 2, 3/up 

fresh or frozen... 
Brains 
Hearts 
Livers, selected 
Livers, regular .. 





Tripe, scalded ... @ 
Tripe, cooked ...... 7%@ 7™% 
BEE asocwesccccces -- 9%4@10 
Lips, scalded ...........0. 11%@12 
Lips, unscalded ........... 9%.@10 
BMD bcc ca ccevccccesccces 8 
BEE scccccccccsscscceses 7%@ 8 
DEE cundeccacsadcesveas 5 @5% 


BEEF HAM SETS 


(1.e.1. prices) 


TERONEED ccccicsecvcescose 45% @47% 
SOD 2 besvgctéicees soenee 47% @49 
GED dacwcccasevcceced 45 @46 


FANCY MEATS 
(Le.1. prices) 
Beef tongues, corned. 
Veal — — 6 oz 
6 to 12 oz 







12 oz. up. -83 88 
Calf tongues . iveee -22 23 
Lamb fries ......... 67 70 
Ox tails, eeilen % Ib - 14 

Over % udbéeorsdeenuws 21 @22 

WHOLESALE SMOKED 


MEATS 
(1.ec.1. prices) 
Hams, ee 14/16 Ibs., 
WEAPPOCS 200 csccccccsccce 48 @50 
wean » Sy 14/16 lbs., 
ready-to-eat, wrapped. ...52 @52% 
Same, skinned, 16/18 Ibs., 


era 48% @50 
seen, skinned, 16/18 Ibs., 
ready-to-eat, wrapped....50 @51% 


Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
PD 20 pckboscvecos 38 @42 
Bacon, fancy, paoase ‘ag 
———— 12/14 


BEE weséecnceccees 33 @37 
Bacea, No. 1 sliced, 1-Ib. 
open-faced layers baee vax 48 @47% 
CALF & VEAL—HIDE OFF 
Carcass 
(1.¢.1, prices) 
Choice, 80/150 ............ 48 @49 
Choice, — 200 Ibs...... cee 
SE SME naiconevsvene 45 @46 
Good, under 200 Ibs........ cose 
Commercial, 80/150 ....... 38 @42 
Commercial, under 200 Ibs. esos 
Utility, all ‘weights bééeeuve “29 @32 
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CARCASS LAMBs 
(1.ec.1. prices) 
Choice, 40/50 ............ 50 @51 
Good, 40/50 é 


9 
Commercial, all weights. ..42 


CARCASS MUTTON 
(Le.L. prices) 


48 


Good, 70/down ........... 32 
Commercial, 70/down ..... 2 
Utility, 70/down ......... ‘iad 


FRESH PORK AND 
PORK PRODUCTS 
(Le.L prices) 


Hams, skinned, 10/16 Ibs. .42 
Pork loins, regular, G12 






WEGSE BD TB. cc cccccccccs 43% 
Pork loins, boneless........ 56 @58 
Shoulders, skinned, bone in 

ee 30 
Picnics, 4/6 Ibs........... *@31 
Pientes, 6/6 the........... 1 
Boston butts, 4/8 Ibs. posses 34 @By 
Boneless butts, c.t., %@45 
Tenderloins ............. d 69 
ee BED caciess 9 & 9% 
MD 6¢esccccoeus 14 15 
— nbetewee : % i 

rains -7 7 
Ears . «+e TH Hi 
Snouts, lean in............ 6%@ 7 
POO, TORE occ cccccccce T%@ 7% 

SAUSAGE MATERIALS— 

FRESH 
(Le.l. prices) 
a fs eee 18% @18% 
Pork trim., guar. 50% lean.19 @19% 


Pork trim., spec. 

85% leans .............. 37 @3T% 
Pork trim., ex. 95% leans, .42 43 
Pork cheek meat, trmd....29 @29% 
Pork tongues ............. 18 @18% 
Bull meat, boneless 4 
Bon'ls cow meat, f.c., C. co. 42 
Cow chucks, boneless...... 44 @u4y% 
Beef trimmings, 85-90%. . .36% @37 
Beef cheek & head meat, 

Tr 27% @29 
CS. CE cnccnncanevnns 4 
Veal trimmings, bon'ls....39 @40 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Le.1. prices quoted to manufac- 
turers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
in., 180 pack...... 42 @47 
Domestic rounds, over 1 

in., 140 pack.......... 60 @i5 

Export aguas wide, over 
Cegecscesecoces 1.10@1.25 
— vounéa, medium, 

Bee OD Biles ccccesceces 60 @75 
Export ‘seunaa, narrow, 

1% in. under.......... -.00@1.6 
No. 1 weasands, 24 in. up. 9 11 
No. 1 weasands, 22 in. up. 5 * 
No. 2 weasands.......... 5 6 
— sewing, 1%@ 


$609 0460000 ccccce 1.00@1.15 
uiddies, select, wide, 

BQZK% Im. cccccccccces 1.10@1.90 

Middles, select, extra, 
2% @2% in. '......-... 1.45@1.50 
Middles, select, extra, 

2% in. & up.......-++ 2.10@2.30 
Beef bungs, export No. 1...27 @30 
Beef bungs, domestic....... 19 @24 
Dried or salted bladders, 

per piece: 


12-15 in. wide, flat 18% @24 
10-12 in. wide, flat. - Heb 
8-10 in. wide, flat 5 7 
Pork casings: 
or narrow, 29 mm. & 
Neaphedsebetesreces 3.40@3. 
Narrow, mediums, =o" 
Medium, 32@35 mm. 
Spe. medium, s5a38 mm. ‘ee 
Wide, 38 @43 m pheeene 1. é 
Export bungs, 34 1 in. cut.28 @30 
— oa bungs, 








mitobe 

Sass 

®S 
Snas & 


bppscbeosses 16 @18 

Medium prime bungs, 
. errr e sesese 10 @13 
small aieae bungs....... 7%@ 9 


Middles, per set, cap off..45 @70 


DRY SAUSAGE 
(Le. prices) 


Cervelat, ch. hog bungs....79 @81 
SED | gna vectwoscsee .48 @h4 
PAPMOP 2c. cccccccccccess 67 
Holeteiner ..........s0008% 67 
B. C. Salami..........-+-- ™4 @78 
B. C. Salami, new con....._ 46 
Genoa style salami, * 79 «6@81 
Pepperoni ......-+-+-++-++ 67 
Mortadella, new condition. . 47 
Italian style hams........- 68 
Cappicola (cooked) ......-- 66 
1950 









18% @18 
19 “gig 


37 @3T 
2 ga” 
29 @20% 
18 @18% 
4 
11% @42 
14 @44% 
36% @37 
27% @29 
4 
39 @40 
ias 


pute 


42 @4T 
60 @75 
1.10@1.25 
60 @T5 


1.00@1.05 
9 11 
5 8 
5 6 


1.00@1.15 
1.10@1.30 
1.45@1.50 
2.10@2.30 
27 @30 


@ 
19 @2%4 


18% @24 
He et 

+5 7 

3.40@3.50 


3.20@3.50 
2.30@2.45 


32 & 
mela tac > 
genazsuaase 





For prime quality, order 
Cudahy’s Selected Pork Casings. 
They’re rigidly tested. 

ALL Cudahy casings are double 
tested! First they are tested for 
uniform strength, second for 
uniform size. This double test- 
ing cuts your breakage losses 

















CUDAHY'S 


Seeciee 


PORK CASINGS ARE 






THE CUDAHY PACKING CO. CHICAGO, ILL. 
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STRENGTH to give you less 


breakage—lower costs 














~ dl 
_— P 





and also assures you of well- 
filled, smooth, fine-looking 
sausage that sells on sight. 


Sausages made with natural 
casings have a plump, appetiz- 
ing appearance...evenly 
smoked flavor . . . and sealed-in 
juiciness that can’t be imitated. 





TESTED FOR UNIFORM 


SIZE to give you finer appear- 
ance—more sales 


Try Cudahy’s For Fast Service 


Cudahy’s many branches can quickly 
fill your orders for many of their 
79 different sizes of beef, pork, or 
sheep casings. Talk to one of our 
Casing Sales Experts—write or 


©t.c. *. co., 1950 


wire today! 


PRODUCERS AND DISTRIBUTORS OF BEEF AND PORK CASINGS 
PRODUCERS AND IMPORTERS OF SHEEP CASINGS 
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——, 


Waste Receptacle with Non-rusting Stainless Steel feet! 





construction. Available in six different sizes and in white or green 
baked enamel finish with waxed paper bags, heavy burlap bags, 
or all-welded water tight and rust-proof easy to clean galvanized EASY TO USE 
inner containers. 


Made of extra heavy-gauge corrosion resistant steel all welded 
SANITARY 


EASY TO EMPTY 





Heavy tension springs keep doors permanently closed when not in use 
making these receptacles fireproof as well as sanitary. Full swing FIREPROOF 
top permits unobstructed removing and replacing of inner containers. LONG LIFE 


Get Our Illustrated Circular Today for Full information! 


: i li por 
wie meen ce O. JAMES CO. “RSX ae 


























Meat Packers — Manufacturers — Wholesale No. 
M&M MEAT GRINDERS nn ae 


Brokers — 


Contact Us For Pepper, 


Gold Medal Capicola —_ 


TASTY—TEMPTING—TENDER 


Distributors Wanted—Protected Territories FRESH 
Write for Full Particulars 


GOLD MEDAL PACKING CORPORATION | |“: 


614 BROAD STREET bd UTICA, N.Y. 











For the quick and easy reduction of condemned MESH 


STAINLESS || % 
STEEL a 


stock, shop fats, bones, and slaughter house offal. 














































Made in 3 types and many sizes . . . one of which 
‘ . "aN A new shape, in two sizes, has > 
will suit your purpose exactly. Flywheel equip hoon added to ew qouutantins ws 
ment, as shown, is optional. All machines can be of Stainless Steel Ham Boilers. | Good 
{ 
furnished with structural steel bases. Write for E2WE .. . .12-14 Ibs. ee 
‘ ; E2WDE. . .14-16 Ibs. Util 
complete information. Murr 
Ask for booklet oo 
MITTS & MERRILL — foie mm 
rT 
120 
. HAM BOILER CORPORATION 
South Water * SAGINAW, MICHIGAN LOIN 
Office and Factory, Port Chester, N.Y. @ Chicago Office, 332 S. Michigan Ave., 4 8- 
we 
PION 
4 
PORE 
' ~ 
Eastern Representatives 16 
SHIPPERS Bag 
OF VINCE J. SCHMITZ ROY WALDECK . 
400 F St. N. W. 443 Broad ‘an 
MIXED CARS THE HAM WITH A Washington 4,D.C. | Newark, N. J. Zt 
OF REPUTATION FOR A. 1. HOLBROOK M. WEINSTEIN Bi 
SATISFACTION 74 Wenen onan — 
io, le laware 
ne sae Saaett N.Y. Phitedsiobe.Pa.y PY | 
“4 TERN F 
STANDARD WES 
PROVISIONS K e f Y PA C K | N G C 0 M PA N Y BEEF COMPANY _—&BEEF — ( 
: 486 Water St, 
ESTABLISHED 1882 "New Haven Bridgeport 
ut onn 
ST. LOUIS 7, MISSOURI Sanne 
om 
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10 SAUSAGE 
(Le.l. prices) 

sausage, hog casings. S468 

sausage, bull 31% 





Pork 





furters, sheep casings.44 @46 
bog casings. 44 
fraukfurters, 
skinless oe @i1 
_lhamarpnetiaes 8 Gil 
, artificial casings. .36 @39 
ed liver, hog bungs...88 @44 
New Eng. lune h. specialty . 52 @is 
juncheon spec., ch. .45 es" 
Tongue and blood......+..+- “on 
id Secs: cccocasse 35 
“sausage, fresh...... 34 
ri se smoked....42 @48 
SPICES 
(Basis Chgo., orig. bbis., bags. bales) 
Whole Ground 
ice, prime Po!) 83 
a fied eoccces 81 85 
Quill powder ....- 37 
Gili pepper .----- 36@3e 
Cloves, Zanzibar 31 35 
Ginger, Jam., unbl 63 68 
Ginger, African 56 61 
center. Banda . 
, fey. 
oh Indies 1.28 
West Indies 1.19 
Mustard, four, fey 30 
We. 1 ...s.e00- 26 
West India Nutmeg 49 
. Spa <3 
Pepper, Cayenne . 2 
Red No. 1......- > 62 
Pepper, Packers 1.61 2 05 
Pepper, white . 2.55 2.69 
Pepper, Black 
Malabar .......- 1.61 1.69 
Black Lampong.. 1.61 1.69 





(Le.1. prices) 
Ground 

Whole fer Saus. 
Caraway seed ...... 20 2 
Cominos seed ....... 24 30 
Mustard ed., fey..... 21 ee 
Yel. American ...... 19 
Marjoram, Chilean .. 65 72 
GROGRED cccccccescce 21 25 
Coriander, Morocco, 

Natural No. 1..... 17 20 
Marjoram, French ... 68 74 
Sage a 

WO EB 66008 cdcecces 1.33 1.40 

CURING MATERIALS 
Cwt. 
Nitrite of soda in 425-lb. 

bbis., del. or f.0.b. Chicago...$ 8.89 
Saltpeter, n. ton, f.o.b. N. Y.: 

Dbl. refined gran............ 11.00 

Small crystals .........+.0+. 14.40 

Medium crystals ............ 5.40 
Pure rfd., gran. nitrate of soda. 5.25 


Pure oe. powdered nitrate of 
eeceveccceccesecceses a quoted 
Salt, te min. car. of 60.000 | 
only, paper sacked f.o.b. /-* 


Per ton 
Grammlated ..ccccccesccsccees $19.80 
WCGISER cccscccevccccccccese 
Rock, bulk, 40 tom cars, 
het 10.90 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans ............++ 5.60 
Standard gran., f.o.b. 
refiners (2%) .......+..++- 7. 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
VeGS 2% 2... ce cccccceecescces 7.60 
Dextrose, per cwt. 
in paper bags, Chicago........ 6.95 





Los Angeles 
February 21 


FRESH BEEF: (Carcass) 











PACIFIC COAST WHOLESALE MEAT PRICES 


San Francisco 
February 21 


No. Portland 
February 21 


STEER: 
Good : 
400-500 Ibs. .......... De hantxces $44.00@45.00 O elesbekses 
fae eae iit tein eas 43.00@ 44.00 42.00@43.00 
ty) aceeddeene- 06 sans 06 4.0 40.00@42.00 38.00@41.00 
Utility: 
See ae 34.00@38.00 35.00@37.00 
cow: 
Commercial, all wts.... 35.00@38.00 34.00@37.00 
Cutter, all wts......... 30.00@32.00 30.00@32.00 
FRESH CALF: (Skin-On) (Skin-Off) 
BEM cs iccess seecedcase 44.00@47.00 45.00@47.00 
Commercial 
Rn 6 tcktoce eeebecesss 40.00@42.00 41.00@42.00 
FRESH LAMB & MUTTON: (Carcass) 
LAMB: 
| 47.00@50.00 44.00@46.00 
ME ccasees | asquue aces 44.00@47.00 43.00@44.00 
a 47.00@50.00 44.00@46.00 
iad waihvesowwe 44.00@ 47.00 $3:00644.00 
Commercial, all wts.... .......... 42.00@46.00 41.00@43.00 
TOR. cc ccss  cbedceces 38.00@42.00 36.00@38.00 
MUTTON (EWE): 
ER ns coy ceesavsess% 26.00@28.00 26.00@28.00 
Commercial, S MS Sicha oka 24.00@26.00 24.00@25.00 
— CARCASSES: (Packer Style) my yt 8Style) (Shipper Style) 
10-187 Ihe, * AS Ceara ae 28:006)29-00 27.00@29.00 
52.00@54.00 46.00@ 48.00 
50.00@52.00 46.00@ 48.00 
46.00@50.00 44.00@45.00 
Ree dag tw aden ee 
(Smoked) (Smoked) 
54.00@56.00 49.00@54.00 
52.00@54.00 49.00@52.00 
46.00@48.00 46.00@49.00 
£10 tbe. Oy aitce AD sacar anes 44.00@ 46.00 43.00@ 46.00 
ne cisawaeae’”  » ~ Stealens 43.00@46.00 
LARD, Refined 
DC tbthains hdsidescss . .. .\ Leads 12.50@13.00 
50 Ib. cartons & cans... .......... P 13.50@14.50 ses > cess 
vcetiitowa,.( ebtaeess 14.50@15.50 13.50@14.50 

















THE FOWLER CASING CO. LTD. 

For 30 Years the Largest Independent Distributors of 

QUALITY AMERICAN HOG CASINGS 
in Great Britain 


U MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 


(Cables: Effseaco, London) 











The National Provisioner—February 25, 1950 


TRACKING! 


MODERNIZE YOUR MEAT PLANT 


Let KOCH Design an Efficient 


Tracking System for You 
FREE OF CHARGE! 


Koch engineers have been designing tracking systems 
















for many years. Every layout is given individual, personal 
attention. Great care is used in fabricating each track- 
ing. system. Bending and punching ‘are exact. (Our detailed 


drawings permit installation with a minimum of effort. 







Take Advantage of this Free Engineering Service! 
Send in a rough sketch. Show inside dimensions of 
coolers and smokehouses, exact location of doors. Our 
engineers will prepare accurate scaled drawings for 


je system. 





tation for 





your approval, with q 





WRITE TODAY! 
THERE IS NO 
- OBLIGATION 





“jo, 6 meces - 








SAVE with the New SANITOR’ -171 


REPLACEMENT 


Mounting dimensions of the new figure 


PUMP 





“Sanitor” unit makes possible easy 
pump replacement on your present Viking 
sanitary units Will fit older style flat belt 
drive, V-Belt drive, gear drive “Straithne” 
and upright base units. Remove old style 
pump only from unit and slip on the figure 
“0” 





“Sanitor” unit. 


Fig. 171 “Sanitor™ 
ALSO AVAILABLE IN 
CONVENTIONAL MOUNTING 
ARRANGEMENTS AND DRIVES 


If desired, order the units built up in con- 
ventional mounting arrangements and 
drives. Available in those above men 


tioned. Ask for complete lst of models. 


Pumps furnished in 20, 35, 50 and 90 gal- 
lon per minute sizes of polished, solid 
Viking dairy metal, completely sanitary in 
every detail. A simple O-ring seal, revolv- 
able pump for easy port change and 
hydraulically balanced Viking “gear-with- 


in-a-gear’ principle eliminating end thrust, 





features this new figure “171" “Sanitor.” 


Fig. 172 
V-BELT DRIVE UNIT 









in ordering replacement “Sanitor” 171 units 
advise model and serial number of your old 
equipment. Write for free bulletin E100S 
today. It gives you complete specifications. 





Pump Company 








Cedar Falls 


lowa 


@ Viking 
















Here’s why you get 
increased production 
with the quick-easy 
working efficiency o 





GLOBE-HoyY 
HAM MOLDS 











These molds are the simplest, most effec- 
tive units ever designed. Anyone can 
operate them and turn out a perfect 
product every time. Just try one. See for 
yourself—in your own plant—how they 
step up production and give you all these 
“plus values” at the same time: 


@ UNIFORM QUALITY and appearance. Special 
springs allow 2%” follow-through to match cook- 
ing shrinkage. 


@ NO RE-PRESSING because of the scientifically 
designed, non-tilting cover construction. 


@ EASY CLEANING because the stainless steel 
mold and its cover are one-piece seamless units. 


@ LONG LIFE in strenuous, year after year produc- 
tion has made them the first choice in the pack- 
ing industry. 


Write for full details . . . or a trial mold! 


THE GLOBE COMPANY 
4000 S. Princeton Ave. 
Chicago 9, Illinois 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, FEBRUARY 23, 1950 
REGULAR HAMS 


Fresh or Frozen 8.P. 
ee 02664000001 39n 
BPA co ccccccc cee 39n 
BB-E6 wo cvccccccc cme 39n 
DS deve btuawey 38%gn 381gn 
BOILING HAMS 
Fresh or Frozen 8.P. 


. Leto 36%n 









18-20 6% n 36%n 
20-22 .36%n 36%n 
SKINNED HAMS 

Fresh or Frozen 8.P. 
|. Saree 41} 41%n 
MED avcscedtecw ‘ 4144n 
DEPEND. sccceadeses 4in 
PEED coccccosscs 3944n 
PE t20s20-00 39%4n 
SPEED ésdccees 394n 
,  , PTET 39%n 
BED scacvccee 87 374on 
BD ccvccecces een 364on 
25-up, No. 2’s 

BRR. ceccvscsas 36 
OTHER D.S. MEATS 

Fresh or Frozen Cured 
Regular plates. .12n 12n 
Clear plates .... 8n 8n 
Square jowls ...12 12 nas 
Jowl butts ..... 7% @8 
8. P. jowls...... és si 





PICNICS 
Fresh or Frozen 8.P 
4- 6 25% ox; 
4- 8 range...... 244 3% 
OG BD cv0sveseccctn O41 
OD cibonc canes 245% rH 
SEP 24%, 
ere 245, 24m, 
8-up, No. 2’s ™ 
Te ckuwtanmans 24% 
BELLIES 


Fresh or Frozen 


- 2 44 
SGD oceavsncuns 13% @14 13% @i 
FAT BACKS 
Green or Frozen Cure 
ek errr 7% nn 
BRP cvcsrcewese 7% 7 
10-12 8 8@8 
BBB4 2. ccccccos 814 Os 
BIRO ccvcssceses 9 9 
MED .s6'ocovcceve 10 10 
IB-ZD .cccccccces 10% 104 
ye 10% 104 





LARD FUTURES PRICES 


MONDAY, FEBRUARY 20, 1950 
Open High Low Close 
Mar. 11.00 11.00 10.87% 10.87%a 
May oe a —— 10.82%a 
July 11.2 22% 10.8% 10.85b 
Sept. 11.25 iL 321% 11. 12% 11.12%a 
Oct. 11. 32% 11. 37i4 11.20 11.20 

Sales: 5,920,000 lbs. 

Open interest at close Fri., Feb. 
17th: Mar. 318, May 380, July 181, 
Sept. 77, Oct. 7; at close Sat., Feb. 
18th: Mar. 309, May 392, July 190, 
Sept. 86 and Oct. 10 lots. 

TUESDAY, FEBRUARY 21, 1950 
Mar. 10.77% 10.90 10.77% 10.87%a 
May 10.75 10.85 10.70 10.82%b 
July 10.92% 10.97% 10.85 10.95 
Sept. 11.10 11.12% 11.05 11.10 
Oct. 11. 15 eeee 11.15 

Sales: 2,840,000 ‘Tbs. 

Open interest at close Mon., Feb. 
20th: Mar. 284, May 405, July 201, 
Sept. 103 and Oct. 14 lots. 


WEDNESDAY, FEBRUARY, 22, 1950 
MARKET CLOSED. 
THURSDAY, FEBRUARY 23, 1950 


Mar. 10.92% 11.00 10.92% 11.00a 
May 10.90 11.00 10.90 11.00a 
duly 11.00 11.15 11.00 11.15 
Sept. 11.20 11.27% 11.20 11.27%a 
Oct. 11.15 11.30 11.15 11.30 

Sales: 3,640,000 lbs. 

Open interest at close Tues., Feb. 
2ist: Mar. 284, May 413, July 214, 
Sept. 105 and Oct. 15 lots. 


FRIDAY, FEBRUARY 24, 1950 
Mar. 11.10 11.10 10.97% 10.85b 


May 11.00 11.05 10.77% 10.85 

July 11.10 11.10 10.92% 10.97%a 
Sept. 11.15 11.15 11.10 11. 12% 
Oct. 11.12% 11.12%a 


Sales: About 4, 500, 000 Ibs. 


Open interest at close Thurs., Feb. 
23rd: Mar. 271, May 439, July 222, 
Sept. 113 and Oct. 17 lots. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
SEED 200 ct-gacacscessvected $13.37% 
Refined lard, 50-lb. cartons, 


Cie GD bnpccce cence 13.62% 
Kettle rend., tierces, f.o.b. 

ET its int denis on nm Auth ain 14.37% 
Leaf, kettle rend., tierces, 

f.o.b. «06 nssebecnens - 14.87% 
BG GEE widictnésdochaceness 14.624 
Neutral, tierces, f.o.b. 

“ea 14.62% 


Standard Shortening.*N. & 8S. 18.00 
Hydrogenated Shortening 
Bhs GE Docccscccccccvcccecee 19.75 
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FATS-OILS EXPORT 


U. S. fats and oils exports 


January-December, were: 
January—December 
1949 1948 
Commodity 
Soybeans, bu... 23,361,000 6,497,000 
Soybean oil: 
Refined, Ibs. 211,519,000 41,266,000 
Crude, Ibs. ..147,062,000 41,769.00) 
Coconut oil: 
Refined, Ibs.. 4,5 =. pod Hy 273,008 
Crude, Ibs... ye 820,004 
Cottonseed, Ibs. 15, OI, 000 10 151,00 
Cottonseed oil: 
Refined, Ibs.. 54,337,000 22,672,000 
Crude, Ibs... 62,272,000 10,004,00) 
Flaxseed, bu... 1,650,000 
Linseed oil, 
Tihs seoreses 3,829,000 29,636,00) 
Peanuts: 
Shelled, Ibs. .349,297,000 458,655, 
Not shelled, 
BE, cvcvcce 8,543,000 10,504, 
Peanut oil: 
Refined, lbs.. 24,636,000 685,000 


Crude, Ibs... 42,344,000 
Cooking fats, 

BBR, covcsceve 22,741,000 3,522.00) 
Lard, Ibs. ..... 613,698,000 271,835,009 
Oleomargarine, 

Ibs 09 ou dees 2,009,000 3,408,000 
Tallow: 

Edible, Ibs... 24,983,000 —_1,377,00 

Inedible, Ibs. 362,125,000 67,995,000 





SOUTHERN KILL 


January 1950 _ livestock 
slaughter in Alabama, Flori- 
da and Georgia was reported 
by the U. S. Department of 
Agriculture as follows: 


Jan. 1950 Jan. 140 


Cattle® ......cee- 41,220 37,892 
Calves ...cesesss 13,616 16, 

TOES cc cccccecces 208,286 185,419 
ee 33 68 
GOMOD ccccccccces 98 6 


*Includes calves at a few points. 





WEEK’sS LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose ft 
Feb. 18. ..11.05b 9.75b 9.250 
Feb, 20...10.95b 9.75b 9.250 
Feb, 21...10.95b 9.75b 9.250 
Feb. 2: 2-"Market Closed. 
Feb. 23. -11.05b . 7 Sn 9.2 
Feb. 24...11.85b 6214b 9.12% 





| 


WHOLE 


Choice -- 
Commerc 
Canner & 
Bologna b' 





ozen 





9,820, 
10,151,00 
22,672,000 
10 


6 D 


0 

0 

0 

0 

0 

0 

0 

0 

0 1,650; 

0 29,636, 

0 458,655, 

0 10,504, 

0 685; 

0 sod 
0 3,522, 

0 271,835, 

0 3,408, 

0 
0 


1,377, 
67,995, 00 
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MARKET PRICES ece York 
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SALE FRESH MEATS 


CARCASS BEEF 
(Le.L prices) 


Feb. 21, 1950 
r Ib. 








BEEF CUTS 
(Le.L. prices) 


, non-kosher ..... 43 
30/40 lbs 80 





fi 
Short x untrimmed. . 
Chucks, non- —- 
ae 30/40 Ibs.... 
Briskets 





FRESH PORK CUTS 
(L.c.1. prices) 





Western 


Hams, regular, 14/down. 
Hams, skinned, 14/down. 


41n 


43% 
Picnics, 4,8 Ibs.......... "26% @26% 
Bellies, 


sq. cut, seedless, 


Ns cen cegee 29% @30% 


Pork trim., regular....... 


34 @35 
19% @19% 


Pork trim., ex. lean, 95%.42 @43 
City 

Hams, regular, 14/down.. {5% O46 

Hams, skinned, 14 ‘down...46 @48 


, N. Y., 12 down .35 
‘8 Ibs -28 


Spareribs, 3 down .. 
Pork trim., regular. . 


FANCY MEATS 
(Le.L. prices) 
Veal oer under 6 oz.......... 


Beef kidneys 


Oxtails, under % Ib.............. 
Oxtails, over % Ib............... 





DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 


BOO OD TGS BRB. ccccccccces 26% @28% 
SBT Ob BS TRB, . ccc ccccces 26% @28% 
154 to 171 Ibs............ 26 28 
BIB WS B08 WG oc cc cctcose 26% @28% 
LAMBS 
(Le.L prices) 
Choice lambs ............. 47 60% 
Good lambs ............++. 46 @58 
eS FS eee 58 @62 
Hindsaddles, gd. & ch..... 56 @65 
Loins, gd. & ch........see- 62 
MUTTON 
(Le.L. prices) 
Western 
Good, under 70 Ibs......... 28 @30 
Comm., under 70 Ibs....... 26 @28 


VEAL—SKIN OFF 
(1Le.1, prices) 


Western 

Choice carcass ............ 48 51 

Good carcass ............+- 44 47 

Commercial carcass ....... 34 42 
tility .......+.. cecccccce coos 

BUTCHERS’ FAT 
(Le.L. prices) 

PED cntatdowercancacvetedcneia 1% 
MNNEE GRE oc ccevicvecccccccscsees 2% 
PD ED wccvcvccccscceseseneeu 2% 
BREED GREE ccc vecsccsdocnsceces 2% 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 


Stocker and feeder live- 
stock bought in eight Corn 
Belt states: 


CATTLE AND CALVES 














—January— 
1950 1949 
— stockyards.. 97,597 75,839 
BOOS pcecccscesocs 35,061 17,842 
Bete cccsvccccss 132,658 93,681 
SHEEP AND LAMBS 
1950 1949 
Public stockyards.. 58,681 88,061 
DONO cc ccccasccses 56,745 62, 
Data cccccccecces 115,426 150,855 


Data in this report were obtained 
from offices of state veterinarians. 
Under ‘Public stockyards’’ are in- 
cluded stockers and ers which 
were bought at stockyards markets. 
Under ‘‘Direct’’ are included stockers 
and feeders coming from other states 
from points other than public stock- 
yards, some of which are inspected at 
public stockyards en route. 





WESTERN DRESSED MEATS AT NEW YORK 


TUESDAY, FEBRUARY 21, 1950 


All quotations in dollars per cwt. 


BEEF: 
STEER: 
Choice: 
PEED, scccccecee None 
it stneotenee Non 
600-700 Ibs. .......... $51.50-54.50 
800 Ibs. .......... 52.00-55.00 
Good : 
350-500 Ibs. .......... None 
500-600 Ibs. .......... 41.50-44.50 
PEE, cosseccces 41.50-44.75 
TE cocccceces 42.00-45.00 
Commercial 
350-600 Ibs. .......... 37.50-40.50 
BEES sesccecces 37.50-40.50 
Utility: 
850-600 Ibs. .......... None 
cow: 
Commercial, all wts.... 33.00-36.00 
Utility, all wts......... 32.00-34.00 
Cutter, all wts......... None 
Canner, BED. ccs cccce None 
VEAL—SKIN OFF 
Choice: 
80-110 Ibs. .......... 48.00-51.00 
SEPI0 Ibe. .......... 48.00-51.00 
Good : 
50- 80 Ibs. 
80-110 Ibs. 


110-150 Ibs. 





Commercial: 
>. PP Es ednexdcen’s 34.00-37.00 
80-110 Ibs. .......... 37.00-41.00 
BPD SED. soccccesss 38.00-42.00 
Utility, all wts......... None 
CALF: 
Te GRRE: «ok saccnnes None 
LAMB: 
Choice: 
| None 
Tee BE wecccvsceoan None 
Ge Ms Kctseccenass 51.00-53.00 
50-60 Ibs. ............ 47.00-51.00 
Good: 
90-40 Ibs. .....cccceee None 
. 4 “Ree None 
See M, tevadencntes 49.00-51.00 
Perr 5.00-48.00 
Commercial, all wts.... 44.00-48,00 
Utility, GE WEB... ccccess None 
MUTTON (EWE): 70 lbs. down: 
MEE Aslatuisheadsnek sae 28.00-30.00 
Commercial ........... 26.00-28.00 
DEE accecessecscoccss None 


FRESH PORK CUTS, LOINS NO. 1: 
(BLADELESS INCL.) 


a Mh tecsnkevesce 46.00-48.00 
, - | Sarees 46.00-48.00 
at Uh éaonedoatase 44.00-46.00 
Tn? i scvpsecesonse None 
Butts, _ Style: 

i Mn weeeessseeet 37.00-39.00 
Hams, Skinned, No. 1: 

TE 2b 206e0s6eees 45.00-47.00 
Spareribs, 3 lbs. down.. 34.00-36.00 
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PRECISION Control 






by POWERS 
IMPROVES PRODUCTION * LOWERS COSTS 


End losses caused by over and 
under heating of processes or 


operations — —_ con- 
trol. Install — = ted 
ir ac- 


temperature regulators 
curate control helps to improve 
quality of products and speed up 
production. 


WRITE FOR BULLETIN 370 


THE POWERS REGULATOR COMPANY 
2725 Greenview Ave. Chicago 14, Ill. 
Offices in 50 Cities—59 years of 
Temperature Control cee 

) 














Your Meat Trolleys 





READ how you can clean and de-rust 500 meat trolleys 

in one hour! Not only remove grease and rust quickly, 
but also lubricate and rust-proof your trolleys, too. The 
facts are all in the FREE Oakite Service Report. 


You get information about Oakite trolley-cleaning mate- 
rials, and facts about setting up the specially engineered 
batch-cleaning method. You read how this Oakite method 
saves considerable time over manual methods ... is safer 
than tumbling procedures. Assures smoother operation of 
trolleys ... lengthens their service life. Send to Oakite 
Products, Inc., 20A Thames St., N.Y. 6, N.Y. for your 
FREE copy. 


OAKITE 


TRADE MAtE HIG. WS, Pat, OF. 














TALLOWS AND GREASES 


February 23, 1950. 











The week opened typically, so far as 
trading was concerned. Considerable 
strength, which developed during last 
week carried over and higher prices 
were anticipated by sellers, with buyers 
resisting further advances. Offerings 
Monday were limited to a few tanks of 
fancy tallow at 7c. The only firm bids 
in the market were 6%4c by big soaper 
interests, although it was indicated that 
6%c might be paid in other quarters. 
No weakness was displayed by sellers, 
who held firm at offering prices. With 
slaughtering currently static, no pres- 
sure is being placed on producers to 
move the stacks of product which they 
have accumulated. 

The market became stalemated at 
midweek, with only a few offerings at 
first of the week prices, these being 
substantially higher than previous sales. 
Buyers sat on the sidelines to await 
developments as the markets were clos- 
ing for Washington’s birthday. Late 
Wednesday one tank of fancy tallow 
sold at 6%c, Chicago basis. 

The East reported a firm market with 
a few scattered sales at premiums over 
quotations, but overall offerings were 
scant. A few bids for export at 7c f.a.s. 
for fancy tallow were reported in the 
trade, but no interest was evidenced by 
sellers on this basis. 


TALLOW: Edible tallow was quoted 
Thursday (carlots delivered usual con- 
suming points) at 7c; fancy, 64@6%c; 
choice, 6% @6%c; prime, 6@6%c; spe- 
cial, 64% @6%c; No. 1, 6@6%c; No. 3, 
5% @6c, and No. 2, 54@5%ce. 

GREASES: Quotations Thursday were 
as follows: choice white grease, 64%@ 
6%c; A-white, 64 @6%c; B-white, 6% 
@6%c; yellow, 5%@6c; house, 5c; 
brown, 5c and brown (25 acid), 5%c. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 


Se iddexncdinehuusnecbessooees $48.00 
Blood, dried 16% per unit of ammonia........ 7. 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

i Sarre 2.60 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports... .cccccccccsccess 48.00 

Be PEs Mss vende dbecaddavecesecercees 51.50 
Fertilizer tankage, ground, 10% ammonia, 
© ee Me as We cose cnsesevacssosonves nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk, per unit of ammonia................. 7.25 

Phosphates 
Bone meal, steam, 3 and 50 bags, 

ee! PS RE ee $60.00 
Bone meal, raw, 44%4.% and 50% in bags, 

DSP COR, F.0.Bs Pie 0c bbiks poss cbcccecses 65.00 


Superphosphate, bulk, f.o.b. Baltimore, 
Bee Be a rvs cect ens cecetectecvecesne .76 


Dry Rendered Tankage 


40/50% protein, unground, 
Ne le II 6 b.55c0cpcccdcesnsdbecs's $1.70 
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BY-PRODUCTS MARKETS 


(Chicago, Thursday, February 23, 1950.) 


Blood 
Unit 
Ammonin 
*Unground, per unit of ammonia............. $7.25 


Digester Feed Tankage Materials 
Wet rendered, unground, loose 
BGM GHEE Kéicccseroescceccescccccoce *$7.75@8.25n 
BEE CORE occ ccccccecczccsccccceses * 7.25@7.75n 
Liquid stick tank cars.............++. 2.75@3.00 


Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bulk... .$ 
55% meat scraps, bulk............. 
50% feeding tankage, with bone, 


105.00 
100.00@105.00 


MEE. 400k £4.04) smER Cees ec sdceccces 97.50 
60% digester tankage, bulk........ 105.00 
80% blood meal, bagged............ 140.00 
65% special steamed bone meal, 

DEN cere cecesdcccvcecoosocece 80.00 

Fertilizer Materials 
Per ton 
High grade tankage, ground 

10@11% ammonia .........+++.--- 6.50 
Rone tankage. unground, per ton.... 37.50440.00n 
Hoof meal, per unit ammonia........ 7.75@ 8.00 

Dry Rendered Tankage 

Per unit 

Protein 
DOR caccpoccsctsbscocccovdes coos *$1.75@1.77%n 
PGE ck ivcrcseccsecccccccecess * 1.75@1.77%n 

Gelatine and Glue Stocks 
Per cwt 

Calf trimmings (limed)............... $1.75@2.00 


Hide trimmings (green. salted)....... 
Sinews and pizzles (green, salted)..... 50 
Cattle jaws, skulls and knuckles...... 60.00@ 65.00 
Pig skin scraps and trim, per Ib....... 5% 


Animal Hair 
Per ton 
Winter coil dried, per ton...............-- $100.00n 
Summer coil dried, per ton........... 65.00@70.00n 
GEO GND cecancccccccccccestscoececee n 
Winter processed, gray, Ib............seeee+ 1 
Summer processed, gray, Ib..........-+.+e+0: Tn 


~ *Quoted delivered basis. 


EASTERN FERTILIZER MARKET 


New York, February 23, 1950. 
The by-products market advanced as 
buyers re-entered the market. Crack- 
lings sold at $1.70, f.o.b. New York, 
and blood was reported selling at $7.50 
per unit of ammonia; tankage sold at 
$7. 
Fishmeal moved rather slowly be- 
cause it was felt the price was out of 
line with other proteins. 


FOOD TECHNOLOGY COURSE 


A three weeks’ special course in food 
technology, from June 12 to June 30, 
will be given at the Massachusetts In- 
stitute of Technology, under the direc- 
tion of Dr. Bernard E. Proctor, profes- 
sor of food technology at the Institute. 
The intensive course will emphasize re- 
cent developments in food manufacture 
and control. It is intended primarily for 
those who have some knowledge of the 
basic sciences pertinent to food tech- 
nology. 

Tuition will be $100. Only a limited 
enrollment will be accepted. 


The 


U. S. Fats and Oils Are 
Still Needed in Europe, 
Recent Survey Disclose; 


Europe’s acute shortage of food fat 
has ended, but United States fats anj 
oils likely will continue to hold a strong 
place among western European imports, 
the Department of Agriculture reporte 
recently. Demand will not, however, he 
as great as during the past year, 





These observations were made by Dr, 
L. J. Norton, agricultural economist 
who has just completed for the Office of 
Foreign Agricultural Relations a first. 
hand study of developments affecting 
the demand for fats and oils in eigh 
European countries. The project wa 
under the Research and Marketing Aet 


The study covered the United King. 
dom, France, Belgium, the Netherlands 
western Germany, Denmark, Czechoslo. 
vakia and Italy. Because of the basic im. 
portance of fats in their standards of 
living, these countries will make ; 
strong effort to continue buying con- 
siderable quantities of these items in 
the United States. 


Europe’s production of butter and 
slaughter fats has been increasing. Pro- 
duction in 1950 of oil from the 1949 
olive crop will be much greater than 
1949 oil production. Supplies of soft 
(liquid) oils are still short in non-dollar 
areas, however, and a number of these 
countries would like to buy soybean or 
cottonseed oil in the United States for 
use in margarine manufacture. Demand 
for this purpose is likely to be strong- 
est from Germany, the Netherlands, 
Denmark and Belgium. 

A fairly large quantity of United 
States lard will be shipped to Germany 
and smaller quantities to a few of the 
other countries.. Inedible tallow and 
grease will be sold to a number of coun- 
tries because of their low cost and the 
shortage of other fats available for soap 
manufacture. 


Italy could use some edible vegetable 
oils, primarily as a supplement to olive 
oil. The United Kingdom has access to 
sufficiently large non-dollar supplies of 
oilseeds, oils and oil meals and, in view 
of its dollar position, is not likely to be 
a customer for United States supplies. 


Imports of oilseeds, especially soy- 
beans and peanuts, provide supplies for 
European crushing industries and make 
possible the production of high protei 
feeds. Denmark and The Netherlands 
now attach greatest importance to this 
feed consideration. 


The recent currency devaluation it 
most of these countries makes United 
States products less attractive than for- 
merly. Fats and oilseeds with the same 
dollar cost must now be priced higher 
in the currency of the importing country. 
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The question of whether your equipment for 
pressing cracklings is obsolete or not may be 
open to debate. One man’s standards of obso- 
lescence differ from another’s. We believe, 
however, that if it can be proved that you can 
replace your pressing equipment, whether it be 
hydraulic or Expellers*, with the newest and 
latest Expellers and profit by so doing, then that 
old equipment must be obsolete. 


A great many questions arise when discussing 
this question of obsolescence. They are too 
fMumerous to discuss here, so we suggest that 
you get figures and facts together—your produc- 
tion from the standpoint of quality and quantity, 
your overhead and operation costs. When you 
have this information available, call in an 
Anderson Engineer. Go over these figures and 
facts with him item by item. A close study of your 











Oulyg ANDERSON «ake EXPELLERS 



































Is your pressing equipment OBSOLETE? 


present operations will settle quickly the ques- 
tion of whether your present crackling operations 
are obsolete or not. Of course, there is no obliga- 
tion involved in making this obsolescence survey. 


THE V. D. ANDERSON COMPANY 


1965 West 96th Street . Cleveland 2, Ohio 
*Exclusive Trade-Mark Reg. in U. S. Pat. Off. 






Anderson 
Duo Crackling 
Expeller 








25, 1960 
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VEGETABLE OILS 


Thursday, February 23, 1950 











The vegetable oil markets developed 
an easier tone early, and only a few 
trades were reported. Refining and ex- 
porting interest in the market resulted 
in the raising of offerings %@%e by 
sellers on Tuesday. 

Most buyers and sellers in the vege- 
table oils field joined the commodity 
exchanges in observing a holiday Wed- 
nesday, with a virtually stagnant mar- 
ket resulting. 

The government, because of depleted 
funds, did not enter the soybean oil 
market this week. It is expected that 
the absence of government buying will 
eventually result in lower prices. 

CORN OIL—Early offerings of 13% @ 
13%c were sold. It later became neces- 
sary to raise bids %c to obtain more 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 


WT tice dase aee@Sewendedisésadeessacecoe 12pd 

DOMOROONE ice sc car cacsesdocscccssecsccecsve 12n 

ND -“Seddwaksd nr onda Wa greedevisvscvecee 11% pd 
Corn oil, in tanks, f.o.b. mills................ 134n 
Soybean oil, in tanks, f.o.b. mills, 

POR . cc tns-cmneibed Hcgnteess bde des cens 115%pd 
Peanut oil, f.o.b. Southern Mills............. 144n 
Gosenet OH, PRCMHe COAG. cose ccccscenseccscons l4n 
Cottonseed foots 

Midwest and West Const.............eeeee. 1\%a 

BE ccc cccdccccewccde see bebewescutzccecese 14&b 
OLEOMARGARINE 
Prices f.o.b., Chicago 
White domestic vegetable 25 


White animal fat 
Milk churned pastry 
We GE SE occ wcckccccoccnesccoceccs 





oil; however, demands were filled and 
a quiet market resulted for the re- 
mainder of the: week. Thursday’s quo- 
tation of 13%c nominal showed a %c 
increase over the nominal market a 
week ago. 


SOYBEAN OIL—Light buying inter- 
est in a steady market caused a scat- 
tered trade Monday. The next day the 
market became active. Sales for March 
shipment were reported at 11%c and 
April moved at 11%c. By midweek Feb- 
ruary shipment was being sold at 114@ 
115,c. The activity continued Thursday, 
with February oil moving at the mid- 
week’s highest level. These sales were 
3c higher than the previous Thursday’s 
quotation. 


PEANUT OIL—A dull position pre- 
vailed throughout the week in this mar- 
ket—Monday’s sales of 14%c were the 
only ones reported. Thursday’s nominal 
quotation of 14%c brought a %c in- 
crease over last week’s. 


COCONUT OIL—Early offerings 
were abundant but apparently not low 
enough to satisfy buyers. March sold for 
13%c and April for 13%c in a firm mar- 
ket. At midweek, sales for immediate 
delivery were reported moving at 13%c 
in the midst of 14c offerings. Coconut 
oil was quoted at 14c nominal on Thurs- 
day. This showed no change from the 
previously quoted price. 

COTTONSEED OIL—Valley sold 
early at 11%c, with offerings of 12c 
and bids of 11%c continuing. Midweek 
sales of 12c for Valley and Southeast 





and 11%c for Texas were reported 
Thursday’s quotations for Valley, South, 
east and Texas were 12c paid, 19 
nominal, and 11%c paid, respectively, 

The exchange prices for the first four 
days of the week were as follows: 


MONDAY, FEBRUARY 20, 1950 

Open High Low Close Pr. ¢} 
Mar. ....-0. 14.01 14.01 13.85 *13.85 19.95 
7 ee 13.92 13.92 13.78 *13.78 43 °% 
July ...e0- 13.85 13.85 13.71 13.74 137 
Sept. ...... *13.75 13.75 13.58 13.60 13°69 
err *13.20 13.20 13.12 *13.05 13.44 
ey 12.90 12.83 12.80 *12.70 19°99 
Jan. *51....412.90 $12.70 19/99 


Total sales: 328 contracts. 
TUESDAY, FEBRUARY 21, 1950 


eee { 13.85 13.92 18.85 
MT scevtes 13.75 13.91 13.73 *13.87 13.78 
MO cacane 13.69 13.88 13.69 13.838 13.74 
ere 13.59 13.72 13.56 13.67 13.69 
eee *12.98 13.20 13.15 *13.15 13:95 
A Gicsste *12.70 13.89 13.85 13.82 127% 
Jan, ‘51 712.70 oo%s _ 412.82 127 
Total sales: 280 contracts. 


WEDNESDAY, FEBRUARY 22, 1950 
No session N. Y. exchange. 


THURSDAY, FEBRUARY 23, 1950 


| rere 14.00 14.28 14.00 14.28 13.92 
OS ee *13.88 14.20 13.98 14.16 13.87 
pS Ee 13.87 14.13 13.87 14.10 13.83 
ns: ‘daecas 13.78 13.95 13.76 13.93 13.67 
OG... ca srees *13.16 13.35 13.30 *13.29 13.15 
DGG. cesciess *12.90 13.00 2.93 12.96 13.82 
Jan. °51....712.90 esas ayn 712.96 12.89 

Total sales: 443 contracts. 

*Bid. tNominal. 


1949 MARGARINE TAX 


Taxes paid on oleomargarine during 
the year 1949 were as follows: 


Excise tax (including 1949 1948 
special taxes) ..... $23,927,191.69 $14,128,616.84 


Quantity of product on which tax was 
paid in the two years was: 


Cofered, TS. ..cccccosecess 170,312,908 82,700,249 
rn. DO srccanaceee 697,739,960 812,797,408 











FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
| Efficiently. 


PIQUA, OHIO 











THE FRENCH OIL MILL MACHINERY CO. 





ROBERGE 











subject to penalty. 














2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 





ond other 
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STEDMAN 
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to desired fineness in one op- 
eration. Cut grinding costs, 
insure more uniform grinding, 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 200 H.P.— capacities 500 
to 40,000 pounds per hour. Write 
for catalog No. 310. 


FOUNDRY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 














Grind cracklings, 
tankage, bones,etc. 








The National Provisioner—February 25, 1960 


Sanitary... Safe... Heavy Gauge .. . Light Weight 
ALUMINUM SCABBARDS 


@ RECOMMENDED BY LEADING PACKERS 
@ MADE IN RANGE OF 9 SIZES 
@ YOUR CHOICE OF 6 STYLES 


Every Scabbard in the ROBERGE line is an expertly 
made safety container designed to keep your tools 
clean and sharp and always at hand. Full particulars 
on request. Order direct or from your local distributor. 
The ROBERGE Scabbard is patented ... 


PHIL ROBERGE MFG. CO. 


801-803 NORTH CONCORD STREET 
SOUTH SAINT PAUL ° 


World’s Largest Manufacturers of Scabbards 


ENGINEERING COMPANY 


@ Moke KEEBLER your Headquarters 


for 
Equipment and Supplies . . . standard 
or built to your individual needs. 
“Your inquiries invited”’ 


@ ESTABLISHED 1930 


1910 West 59'> Street 


infringement 


MINNESOTA 








all Packinghouse Machinery, 











Chicago 36, Illinois 
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1950 

950 

4.28 13.99 
1.16 13.87 
110 13.83 
3.93 13.67 
3.29 13.15 
2.96 18.89 
2.96 12.89 
e during 


1948 
4,128,616,84 
1 tax was 


82,700,249 
812,797,408 








HIDES AND SKINS 





ding in packer hides—Both 
io oe) covy cows ¥2c higher— 
Branded steers most active and 
steady—North kips sell 2’2c higher 
than last reported sales—Some ac- 


tivity in outside markets. 


Chicago 

pACKER HIDES—The early part of 
this week was a continuation of last 
week with trading light and scattered, 
and tanner interest almost negligible. 
As the week progressed and it became 
more and more obvious that packer 
holdings were limited and that their kill 
was running very light, the idea that 
prices were close to their bottom, for 
the time being, seemed to envelop the 
market. On Thursday with everyone 
thinking in more bullish terms, tanners 
raised their bids to last levels and in 
some instances higher levels, and this 
was followed by the heaviest day’s trad- 
ing in some time. During this one ses- 
sion nearly 65,000 hides, more than 
double last week’s sales, were sold; most 
actively traded in this total were 
branded steers, branded cows and heavy 
cows, with the first two mentioned items 
sold steady and heavy cows sold at 
prices 4c over last reported sales. 

Branded steers were the most heavily 
traded item during the week, with ap- 
proximately 24,000 sold and all on 
Thursday. The price paid was 17c for 
Colorado’s and 17%c for both butts and 
heavy Texas. The majority of the hides 
were butts and Colorado’s. In one sale 
the price was 4c lower than the above 
quotations, but in that instance there 
were a large number of kosher’s in- 
cluded. 


About 15,000 branded cows were sold 
during the week and again, with the ex- 
ception of some kosher’s that sold at 
\e discount, all sales were made steady 
at 19c. Since packers have been offering 
their branded cows at this price for 
some time, the tanners were forced to 
raise their bids to obtain hides, and this 
indicated the market’s strength. 


One of the features of the market 


during the week was the strength shown 
by both light and heavy cows which sold 
at prices %c above last sales. This was 
of particular interest to traders because 
in the recent declining market it was 
these two items that seemed weakest. 
Slightly in excess of 11,000 light cows 
were sold at 234%2@25c, depending on 
point. Also included in this total were 
1,200 Fort Worth light cows at 28c. 
Trading in heavy cows was of about the 
same dimensions with approximately 


"12,000 of these being sold at 19%@ 


20%e. 

Other trading was more scattered. In 
three sales a total of 4,200 light native 
steers sold at 22'%4c; one sale of heavy 
native steers, 2,000 hides, was made at 
19c, both prices steady. A large car, 
1,600, light Texas steers sold at 21%4c, 
and a car ex-light native steers sold at 
26%c. Mixed car, 1,600, branded steers, 
light and ex-light, sold at 21% and 
23%c. During the week The Packer’s 
Association made a sale of heavy 
branded cows, with kosher’s included, at 
18 %c, Chicago. All above quotations are 
either Chicago or Chicago freight 
equalized. 


OUTSIDE SMALL PACKER: There 
was some trading in this market, and 
with the stronger tone of the packer 
market, a good outside and country 
market was anticipated. One trader felt 
that if the threat of the coal strike, 
which may eventually result in tanners 
cutting their operations, is removed and 
if no major external influence de- 
velops, the outlook is very bullish. 

Trading was done in heavy hides, 
63 to 65 lbs., at 16%4c; in Texas hides, 
43 to 44-lb. average, at 22c, f.o.b., and 
in selected small packer bull hides at 
14c, also f.o.b., and equivalent to 14%c, 
Chicago basis. A few country hides, 50- 
lb. average, were reported selling at 18c. 

Small packer sold mixed car light and 
heavy native steers at 19 and 23c, Sioux 
Falls, and in another small packer sale 
from northern point, mixed car heavy 
and light cows sold at 20 and 23%%c. 


PACIFIC COAST: Last week’s rather 
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active market in this section seemingly 
removed most of the offerings from the 
market, and as a consequence only scat- 
tered l.c.l trades were reported in this 
area. Most of these were made at a 
norma! l.c.l. differential from the trad- 
ing of last week. In last week’s market 
steers and cows sold at 15 and 17c, 
which was lic higher than prior sales, 
and in light of the stronger packer mar- 
ket this week, part of this packer 
strength might be credited to the trend 
established by these higher sales made 
on the Coast. 


CALFSKINS AND KIPSKINS: With 
holdings light and the kill at its seasonal 
low, packers were inclined to hold to 
steady and in some instances higher 
prices for calf and kipskins. Tanner in- 
terest was never pressing, so this mar- 
ket was inactive throughout most of the 
week. 


A little trade developed Thursday 
with two sales being reported; in one 
2,000 northern kipskins sold at 45c, with 
the overweights bringing 40c, an in- 
crease of 2%c in the quoted market. 
The other sale involved 4,000 heavy and 
light St. Louis calf and was made at 
57% and 60c. These prices were mixed, 
with the lights selling 5c below last 
sales and the heavies 5c above last sales. 


The slunk market registered only one 
sale during the week, and this involved 
2,000 regular’s at $3.50, steady. 

SHEEPSKINS: Prices worked toward 
the top of last quoted ranges as the 











MODEL M-8—TRUCKS AND VATS 


TRUCK 
VAT 

DRUM 
TIERCE 
BARREL 
M-8—Special unit for handling trucks, 
sweet pickied meats, sausage material, 
canning room ingredients, gelatin, dog 
food, and many other uses. Can also be 
used for vats . . . Two side loading. 


Write for details 
MATERIALS TRANSPORTATION CO. 
400 N. MICHIGAN AVENUE, CHICAGO 11 

SU perior 7-7421 


DUMPERS 
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supplies of shearlings remains season- 
ably scarce and the demand continues 
steady and active. The run in the Im- 
perial Valley is still relatively heavy 
and most supplies are from this area. 

In last week’s trading No. 1 shearlings 
sold on range at $2.65@2.85. This week 
the range moved up to $2.75@2.85, with 
most of the trading at the higher figure. 
Last week the range on No. 2 shearlings 
was $2.20@2.25, and this week all sales 
were at the top of this range. 

Mixed car No. 1’s, No. 2’s and No. 3’s 
sold at $2.75, $2.25 and $1.75. Mixed 
combinations totaling approximately 
four cars and including product from the 
West Coast were sold $2.85, $2.25 and 
$1.75; Fall clips sold at a flat $3.15, and 
at the close of the week demand for all 
classifications was firm at these prices. 

The market on both dry pelts and 
pickled skins was nominal and they 
were quoted steady at 30c and $12. In 
these two items producers are moving 
the small production they have at this 
time through their own channels. 


DANISH HOG NUMBERS 


The number of bred sows in Denmark 
on December 30, 1949, declined 18 per 
cent from November 20, according to the 
Office of Foreign Agricultural Relations. 
However, the total number of hogs, par- 
ticularly pigs and slaughter hogs, 
showed a slight increase during the pe- 
riod. The reduction in the number of bred 
sows is believed to be only temporary. 


WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 

Feb. 23, '50 Week 1949 
Mat. G60. wcece 19 @20% 19 @20% 21 @23 
Hvy. Tex. strs. @17*% @1i% @19 
Hvy. butt 

brnd’d strs @17T% @17% @19 
Hvy. Col. strs. @l7 @l7 @18% 
Ex-light Tex. 

“errr @23 @22% 2 @26 
Brnd'd cows ... @19 @19 @1 
Hvy. nat. cows.19%@20% @20 19%@20% 
Lt. nat. cows. .2344@25 23 @24% @25 
Nat. bulls .... @16% @16% @15%n 
Brnd’d bulls .. @15% @15% @14%n 
Calfskins, Nor..65 @66n @66 55 @ii% 
Kips, Nor. nat. @45 @42% @35 
Kips, Nor. brnd @42% @40 @32% 
Slunks, reg. ... @3.50 @3.50 @3 .50n 
Slunks, hris.... @1.15 @1.15 @1.25n 


CITY AND OUTSIDE SMALL PACKERS 


40-42 Ib. aver..23 @23% 23 @23% 19 @20n 
50-52 Ib. aver.. @20 20 @21 18 @20 
63-65 Ib. aver. .164%4,@17 16%@17% 12 @13 
Nat. bulls ....13 @14 138 @14 11 @12 
Calfskins ..... 40 @45n 40 @45n 37 @40 
Kips, nat. ....30 35n 30 @35n 26 @27 
Slunks, reg. ...2.50@3.00 2.50@3.00 2.25@2.50 


Slunks, bris....75 @1.00 75 @1.00 50 @75 
All packer hides and all calf and kipskins quoted 

on trimmed, selected basis; small packer hides 

quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Allweights eee th 17%@18 16%@17% 
DE atescevcs 10 11 10 @11 10 @iin 
Calfskins ..... 24 @26 24 @26 22 @23 
Kipskins ...... 22 @23 22 23 «18 22 

All country hides and skins quoted on flat trim- 
med basis. 

SHEEPSKINS, ETC. 
Pkr. shearlgs., 

oo: Eee 2.75@2.85 2.65@2.85 2.25@2.50 
Dry pelts ..... @30 @30 27 @28n 
Horsehides, 

untrimd. ...11.00@11.50 11.00@11.50 9.50@9.75 














4th MORNING DELIVERY 
EAST & WEST COAST! 


That's the Rail Service YOU get when you place an order 
for Slaughter Livestock at the 


Sioux City Stock Yards 


GP A , “ty 
THE (/20@(NGEST MARKET IN THE NATION 
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FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$17.35; the average, $16.55. Provision 
prices were quoted as follows: Under 
12 pork loins, 42% ; 10/14 green skinneg 
hams, 39; 4/8 Boston butts, 32% @33: 
16/down pork shoulders, 29% @30; 3/ 
down spareribs, 32@33; 8/12 fat backs 
7% @8; regular pork trimmings, 17%@ 
18; 18/20 DS bellies, 19; 4/6 green pic. 
nics, 25%; 8/up green picnics, 245, 
P.S. loose lard was quoted at 9.62%: 


P.S. lard in tierces, 10.85b. 


Cottonseed Oil 


The closing futures quotations at New 
York were: Mar. 14.28; May 14.15; July 


14.10; Sept. 13.94; Oct. 13-23; Dep. 
13.00b, 13.04a; Jan. 13.00n. Sales totaled 
493 lots. 


Jan. 


Mar. 
Apr. 
June 
July 
Sept. 
Oct. 
Dec. 


Jan.’ 


N. Y. HIDE FUTURES 


MONDAY, FEBRUARY 20, 1950 


Open 


"ERocenes 20.35b ovee 
Closing 5 to 45 points lower; sales 20 lots, 


High 
20.05 


18.85 
18.65 


Low 
19.60 


18.70 
18.50 


TUESDAY, FEBRUARY 21, 1950 


cecccese 19.50b 


esesseee 20.95b 
eesecces 18.00b 
51......20.00b 


20.00 
21.80 
18.80 
21.60 


19.60 
21.80 
18.60 
21.60 


SaRERERS 
SBRsezes 


Closing 5 points off to 37 up; sales 28 lots. 


WEDNESDAY, FEBRUARY 22, 1950 
MARKET CLOSED. 


THURSDAY, FEBRUARY 23, 1950 


Mar. 


AP. «oe 
June .. 
July .. 


Sept. 
Oct. 
Dec. 
Jan. 





sacvoces 19.50b 


eééenewe 18.05b 


y ) 


Closing 30 to 53 points higher; sales 80 lots. 
FRIDAY, FEBRUARY 24, 1950 





20.59 


21.75 


19.76 


20.95 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 18, 1950, wer 
5,789,000 lbs.; previous week, 5,651,000 
Ibs.; same week 1949, 8,189,000 lbs; 
1950 to date, 41,502,000 Ibs.; corresponé- 
ing period 1949, 57,739,000 lbs. 

Shipments for the week ended Febru- 
ary 18 totaled 3,634,000 lbs.; previous 
week, 4,576,000 lIbs.; same week last 
year, 6,398,000 lbs.; 1950 to date, 32, 
680,000 Ibs., same period a year earlier, 
42,474,000 lbs. 
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"cUSTOM-MADE”" MEAT GRADING FOR INSTITUTIONAL 
BUYERS IS ONE PHASE OF FEDERAL GRADING PROGRAM 


The special grading service of the De- 
ent of Agriculture to help institu- 
tinal buyers who must make large 
gale purchases of meat of a stipulated 
quality or grade was described in the 
jaary issue of USDA’s “Marketing 
Activities.” More than 400 hospitals, 
schools, steamship lines or retail meat 
sores are utilizing this non-compulsory 
and self-supporting meat grading pro- 
_ Charges are $3 per hour for the 
time consumed in performing the serv- 
ice. 

The Department of Agriculture states 
that this method of grading and identi- 
feation has worked well. In most cases 
those requesting it are individual insti- 
tutions, though 21 states use the pro- 
gram for their institutions, schools, hos- 
pitals and agencies. The Queen Mary 
and other ships are also customers. 


Under the regulations outlined for the 
service the purchasing agency contracts 
with meat wholesalers who provide and 
deliver meats graded, selected and ac- 
cepted by federal meat graders. The es- 
sential link in the operation is the spe- 
cial acceptance stamp of the purchasing 
institution. Only cuts or packages of 
meat which carry this distinctive, per- 
sonalized label may be accepted at the 
supply rooms or kitchens of the receiv- 
ing agencies. 

Specifically, the service includes se- 
lection for kind, class, grade, condition, 
weight ranges and averages and trim. 
This may include the certification of 
weights and selection of cuts within 
weight ranges, as well as correct pack- 
aging and marketing of the product. 
The federal service will also help pur- 
chasing agents formulate specifications 
which meet their particular needs. 

Though the specialized service began 
in the early 1920’s, it was not until 1927 
that it was broadened into the official 
U.S. grading program. Since that time 


it has been conducted in cooperation 
with the National Live Stock and Meat 
Board. In 1928 meat grading was placed 
on a regular service basis and has been 
made available upon request to anyone 
desiring grading of beef in which they 
were financially interested. 

Inquiries pertaining to any phase of 
the service should be directed to the De- 
partment of Agriculture, Production and 
Marketing Administration, livestock 
branch, standardization and grading di- 
vision, Washington 25, D. C. 


LIVESTOCK EXPORTS-IMPORTS 


United States exports and imports of 
livestock during December were re- 
ported as follows: 





Dec. Dec. 
1949 1948 
No. No. 
EXPORTS (domestic)— 
Cattle, for breeding............. 1,014 840 
Se GUNES: vndnccresteicsoves 73 132 
SPO GOWER). ccccccdecccsccccce 38 41 
RG, slissecevaboeesenns 315 42 
Horses, for breeding 25 32 
Other horses ............. coe 31 60 
Mules, asses and burros......... 2,373 147 
IMPORTS— 
Cattle, for breeding, free— 
Canada— 
DE wha thdeehsocccocceces 191) wes 
| Ree 1,483 | 1,646 
Cattle, other, edible (dut.)— 
Canada*— f 
Over 700 pounds..... Dairy. 3,414 4,521 
wer We pennies }Other.20,917 20.367 
200-700 pounds ............. 12,267 9,129 
Under 200 pounds........... 1,676 1,283 
Hogs— 
For breeding, free............ 30 68 
Edible, except for breeding 
PD” cccccvccesasecesesss 1 
Horses— 
For breeding, free............ 33 24 
GE WED cc cvbecbssvarssuc 254 167 
Sheep, lambs, and goats, 
ee eee 303 886 
‘Number of hogs based on estimate of 200 Ibs 
per animal, 


For good experienced men try the 
classified section of the PROVISIONER. 


USDA TELLS OUTLOOK FOR 
HOG, CATTLE MARKETINGS 
IN THE NEXT FEW MONTHS 


The decline in total hog marketings 
during February is expected to be more 
than seasonal, according to the Live- 
stock and Meat Situation report of the 
USDA. Although February hog market- 
ings may be no larger than last year, 
by April and May they will be consider- 
ably above the same months of 1949. 
Larger August and September farrow- 
ings accounted for most of the 10 per 
cent increase in the fall pig crop of 
1949, and hogs from farrowings in those 
months will be marketed mostly in the 
two or three months following March. 


Marketings of steers grading Good 
and better have been small recently, and 
Medium grades have predominated. As 
the feeding season progresses, however, 
the number of steers in the higher 
grades will increase, and their prices 
may decline moderately. No extreme 
drop is expected because the number of 
cattle on feed is practically unchanged 
from last winter and farmers report 
plans to market fed cattle later this 
year than they did in 1949. 


Production of pork in the January- 
March quarter will probably be a little 
larger than last year and production of 
beef a little smaller. Meat consumption 
per person for the quarter may be a 
fraction of a pound less than last year. 
Production and consumption in the sec- 
ond quarter, however, and in 1950 as a 
whole, are expected to be larger than 
in 1949. 


LIVESTOCK CAR LOADINGS 


A total of 7,650 cars were loaded with 
livestock during the week ended Feb- 
ruary 11, 1950, according to the Associa- 
tion of American Railroads. This was a 
decrease of 164 cars from the same 
week a year earlier and a decrease of 6 
cars from the week in 1948. 
















* 
Conveniently located 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 


JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 


K-M ... the vital link 


between you and profitable 
livestock buying / 


KENNETT-MURRAY 


tivesroOcm spurTrineae 


















Order Buyer of Live Stock 
L. if. MeMURRAY. inc. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 

























Senevicas 


NASHVILLE, TENN. 


Partridge 


SINCE 1876 





OMAHA, NEBRASKA 





THE H. H. MEYER PACKING CO. ® 


CINCINNATI, O. 





SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 
















Ham * Bacon * Larp * SAUSAGE 
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otwler 
taste-tempting 
HAM 
FLAVOR 


“The Man Who Knows" 





“The Man You Know" 


'N CANADA Lal 


oe ee 


NEVERFAIL 


Sre-Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance .. . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color... mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE ° 


SONS CO Canada) Limited WINDSOR 


CHICAGO 36, ILLINOIS 


on Bee Ene) 
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Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ing your boneless beef needs in the 


BONELESS BEEF « BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 





Bull Meat 


O Beef Clods 

O Beef Trimmings 

0 Boneless Butts 

O Shank Meat 

O Beef Tenderloins 

O K Butts 

© Boneless Chucks 

O Boneless Beef Rounds 
O Insides and Outsides 





within 50 miles; 22 per cent up to 100 


| that perhaps the experience of Wilson 


Bruise Loss Campaign 


(Continued from page 23.) 


quent stopping will cause bruising 
That truck transporting of livestogh 
can be made bruise free was demon. 
strated by the trucking contests con. 
ducted by Harry Boyts, regional] Man. 
ager, NLSLPB, Sioux City, Joy, 
Backed by the meat packing Plant; 
which receive their livestock from thy 
Sioux City public stockyards and th: 
insurance companies of the region, 
annual livestock safety program 4 
held for the truckers. The conteg 
awards premiums to truckers who hay 
hauled the greatest amount of livestock 
with no losses due to cripples or dead: 
The awards are presented at an annual 
truckers day held in Sioux City. 


It was estimated that 85 per cent of 
the truckers hauling into the Siow 
City market joined the contest lag 
year. About 338, or 27 per cent of th 
contestants, received a safety plagu 
award for having no cripples or deads 


In the Sioux City market veteri. 
narians held post mortem inspections o 
the hogs which arrived dead. Eighty 
per cent of the deaths were attributabk 
to congested lungs and fat around the 
heart. This indicated that improper 
farmer loading facilities exhausted the 
hog’s energies. 

A minority of truckers is responsible 
for the careless handling of livestock, 
according to a survey made by W. A. 
Peck, regional director NLSLPB, South 
St. Paul. Taking the insurance ree. 
ords of 400 truckers, Peck broke down 


vEsTC 


Livestoc 
yi, 198 
tration: 


0G8 (Quota 
hard hogs) 

BARROWS - 
Good and Cc 
19-140 Ibs 
140-160 Ibs 
160-180 1b 
190-200 Ib 
990-220 Ib 
999-240 Ib’ 
940-270 Ib 





Medium : 
160-220 Ib 


ows: 

Good and ( 
270-300 1b 
300-330 Ib 
330-300 Ib 
360-400 Ib 


400-450 Ib 
450-550 Ik 
Medium: 

250-550 It 
PIGS (Slaus 
Mediam an 
9-120 I 


UGHTE] 
TEERS, © 
700- 900 
900-1100 


1100-1300 
1300-1500 


TERS, G 


BTEERS, ¥ 
700-1100 
1100-1300 





the claim payments made for cripples 
and deads as follows: 15 per cent of 
the truckers had no loss; 56 per cent 
had losses up to 70c on each $1 of pre- 
miums. Combined, these two groups 
constituted 71 per cent of the truckers 
and represented a loss of 41c on each $1 
of premium. Of the remaining truck- 
ers, 17 per cent had losses from 70¢ to 
$1 on $1 of premium, and 12 per cent 
had an average loss of $1.51 per $1 of| 
premium. 

Distance hauled apparently had no 
effect on the losses sustained. Of the 
high loss truckers, 20 per cent hauled 


miles and 30 per cent hauled up to 150 
miles, all short hauls. Peck suggested 


& Co. in refusing to accept loads deliv- 
ered by truckers who have failed to 
conform to vehicular requirements o 
to purchase from sources with a high 
bruise ratio might be the effective solu- 
tion to stop practice of this perversive 
trucking minority. 

The entire slate of officers, with the 


BRS, € 
700-1100 


EIFERS, 
600- 800 
800-1000 


EIFERS, 
600- 800 
800-1000 
EIFERS 
500- 900 


(HEIFERS 
500- 900 


COWS (A 
Good . 
Medium 
Common 
Can. & ¢ 


BULLS (1 
Beef, go 
Sausage, 
Sausage, 
Sausage, 

com. . 


VEALER: 


Good & 
Com. & 
Cull, 75 
CALVES 
Good & 


Com. & 
Cull ... 





BLAUGH 

















J Cc. 
y. u. Ss. Inspected meats ONLY 


2055 W. PERSHING ROAD, CHICAGO 3Q, ILL., (Teletype CG 427) 


kK. most economical manner. Check and 
return coupon. 
i 


JS chute & we 






and Knuckles 


O Short Cut Boneless 
Strip Loins 


OC Beef Rolls 
O Boneless Barbecue Round 


> i 


Look for the Cost Control Sign 
on all Barrels and Cartons 
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exception of three directors, was Tt 
elected. They are as follows: Dr. W. 4: | rayps. 
Embree, president; Walter A. Netsch, Good « 
vice president; Dr. H. P. Hoskins, se } 
retary, and Wilbur H. Coulter, Amer] ,,.. ., 
ican Meat Institute, treasurer. Good & 
R. C. Newton, vice president, Swift & Com. & 
Company, Chicago; W. Wood Prine, 
and Hans Oppedahl, livestock trucker, 
Webster City, Iowa, are newly elected medi 
directors. 














ign 
) 


OCK PRICES AT LEADING MARKETS 


‘wostock prices at five western markets on Tuesday, Febru- 


bruising fy 91, 1950, reported by the Production & Marketing Admin- 
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13.50-14.50 
2.50-14.00 


















BERS, Choice: 


j 700- 900 Ibs..... 29.00-34.00 
IMpTFoper F 999.1100 Ibs... . 29.00-34.00 
austed the f1100-1300 Ibs..... 29.00-34.00 


1300-1500 Ibs..... 28.50-33.00 


TEERS, Good : 


esponsible# ry 990 ibs..... 


50-29.00 










livestock, 900-1100 Ibs... :00-29.00 
by W., A 1001800 Ibs.-... 25.00-29.00 
Y W. A.B :300-1500 bs..... 24.75-28.50 


PB, South 
‘ance rec-— 
roke down 
r cripplesf. 
r cent off 10.1100 Ibs..... 19.00-21.50 


) per cent HEIFERS, Choice: 
$1 of pre-F i. 500 Ibs..... 28.00-33.00 


ERS, Medium: 
700-1100 Ibs..... 21.50-24.50 
1100-1300 Ibs..... 21.50-24.75 


TERS, Common: 


vo groups 800-1000 Ibs..... 27.50-32.00 
e truckers Buzirers, Good: 
on each $18 60- 800 Ibs..... 24.00-28.00 
ing truck-§ 1000 Ibs..... 23.50-27.50 
om 70¢ to@HEIFERS, Medium: 
) per cent 500- 900 Ibs..... 20.00-24.00 
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500- 900 Ibs... . 17.50-20.00 
y had no§cows (All Weights) : 
gt 18.00-20.00 
d. Of the Medium ........ 17.00-18.00 
nt hauled® common .:.... |. 16.00-17.00 
up to 100 Can. & cut....... 13.50-16.00 


Chicago Kansas City 


$14.00-16.00 $ 


15.00-16.50 
16.00-17.00 
16.75-17.00 
17.00-17.10 
16.75-17.10 
16.35-16.90 
15.90-16.50 
15.60-16.15 
15.35-15.75 


15.00-16.50 





12.00-15.00 








22.50-25.50 
22.50-25.50 


20.00-22.50 


27.50-31.50 
28.00-33.50 


24.50-28.00 
24.50-28.00 


22.00-24.50 


19.50-22.00 





up to 150 §BULLs (Yris. Excl.), All Weights: 


Beef, good ...... 19.50-20.50 
suggested Sausage, good... 19.50-21.00 





of Wilson a, medium. 18.50-19.50 
iv. usage, cut. & 
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failed to 
ements or VEALERS, All Weights: 


‘ Good & choice... 27.00-34.00 
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perversive § CALVES (500 Ibs. down): 
Good & choice... 24.00-26.00 


Com. & med..... 18.00-24.00 
with the f Om ......0000 13.00-18.00 





16.50-19.75 


29.00-32.00 
23.00-29.00 
19.00-23.00 


25.00-30.00 


19.00-25.00, 


17.00-19.00 


, was Te Puvouter LAMBS AND SHEEP:? 


Dr. W. J. LAMBS: 
A. Netsch, § Good & choice®.. 24.00-26.75 
skins, set- = & good*.... 22.25-25.50 
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er- 
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24.00-26.50 
23.00-26.00 
20.00-23.50 


12.50-14.50 
10.50-12.00 


16.50-17.00 
16.50-17.00 
16.00-16.50 


13.00-14.75 
13.00-14.50 
13.00-14.50 
13.00-14.50 


JGHTER CATTLE, VEALERS AND CALVES: 


27.00-27.65 
27.00-27.65 
27 .00-27.65 
27.00-27.65 





22.00-26.50 
22.00-26.50 


19.00-21.50 


24.00-26.50 
20.50-25.75 


20.50-25.75 


18.00-20.00 
16.25-17.50 
16.25-17.50 
13.00-16.25 





18.50-20.50 
18.50-20.00 


24.00-30.00 
24.00-29.00 


20.00-25.00 
20.00-25.00 
wgctteeeee 


24.00-26.00 
22.50-24.50 


12.00-12.50 


2. 
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Omaha 


14.00-15.00 
14.00-15.00 





30.50-34.50 
31.00 50 
31.00-37.00 
31.00-37.00 





24.00-30.50 
23.75-31.00 
50-31.00 
23.50-31.00 






20.50-23.75 
20.50-23.50 


18.50-20.50 


26.50-29.50 
26.50-29.50 


23.00-26.50 
23.00-26.50 


19.00-23.00 
17.50-19.00 


18.25-19.50 
17.00-18.25 
16.25-17.00 
13.75-16.25 


17.50-19.00 
9.5 ). 
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20.00-26.00 
16.00-20.00 


21.50-25.00 
16.50-21.00 
14.50-16.50 


24.50-26.50 
24.00-25.50 
50 
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22.50-24. 


13.00-14.25 
11.00-13.00 


St. Paul 
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29.50-35.00 
28.50-34.00 


24.00-30.00 
24.00-30.00 
24.00-30.00 
24.00-29.50 


20.00-24.00 
20.00-24.00 


18.00-20.00 


23.00-27.50 
23.00-27 .50 


19.00-23.00 


17.50-19.00 


18.50-19.00 
20.00-21.50 
19.50-20.50 


17.00-19.50 


25.00-31.00 
16.00-25.00 
13.00-16.00 


22.00-24.00 
18.00-22.00 
14.00-18.00 


23.00-26.75 
23.00-25.75 
18.50-22.75 


12.50-14.00 
9.50-12.00 


stock based on animals of current seasonal market weight 


k trucker, pad wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 





ly el 
y lots 
grades, respectively. 
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good grades and on ewes of good and choice grades as combined rep- 


ected ~~ on slaughter lambs and yearlings of good and choice grades and the 
t averaging within the top half of the good and the top half of the 


















5001 West Sixty-Sixth Street, Chicago 38 
PAPERS FOR PACKERS FOR 45 YEARS 

















ELINS 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS - BACON - LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 




















H. L. SPARKS AND COMPANY 











Hogs furnished single deck or train load. We ship hogs 
everywhere and sell stock pigs. 


All Orders Placed Thru National Stock Yards, ill. 
UP ton 5-1860 


NATIONAL STOCK YARDS, ILL. Phones: 88 idge 8394 


UP ton 3-4016 
BUSHNELL, PEORIA, ILL., AND COUNTRY POINTS UNDER NAME OF MIDWEST ORDER BUYERS 




















































in name... 
high grade in fact! 


DRESSED BEEF 
BONELESS MEATS and CUTS 
OFFAL « CASINGS 


Carlots Barrel Lots 
























PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. 











THE WM. SCHLUDERBERG—T. J. KURDLE CO. 


BALTIMORE, MD. 








SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending February 18, 1950: 








CATTLE 
Week Cor. 
ended Prev. week, 
Feb. 18 week 1949 
Chicagot ..... 21,416 19,898 19,461 
Kansas Cityf.. 18, 160 15,762 21,944 
Omaha*t ... 20,379 17,729 18,274 
East St. Louisg 7 099 6,385 7,943 
St. Josepht.. 8,492 a 8,381 
Sioux Cityf.. 9,464 9,285 9,678 
Wichitat ..... 2,725 3,153 4,526 
New York & 

Jersey Cityt. 6,623 6,825 6,547 
Okla. City*t... 3,986 3,475 4,182 
Cincinnati§ ... 4,473 4,452 4,784 
Denvert ...... 74 %,461 7,031 
St. Paulf...... 17,218 15,437 11,843 
Milwaukeeft ... 3,496 4,023 3,026 

Botal .ccecces 131,405 113,885 127,620 
Chicagot ..... 7. 31,330 
Kansas Cityf.. 7,460 
Omahaft ...... 38,633 38,275 
East St. Seed 25,710 19,676 
St. ~~ oe -. 16,157 
Sioux Cityf.... 27,997 25,517 
Wichitat ..... 7,408 2,480 
New York & 

Jersey Cityt. 41,009 33,580 
Okla. Cityt-... 10,401 9,150 











Cincinnati§ ... 13, a 10,369 
Denvert .. 12 8 
Pt. PWUIS <cece 
Milwaukeef ... 

Total .......289,765 277,158 240,928 

SHEEP 

Chicagot ..... 6,237 7,776 
Kansas Cityf.. 14,449 11,085 
Omahat....... "691 15,529 
East St. Louis 2,537 4,379 
St. oer. ... 14,030 14,313 
Sioux Cityf.... 4,160 7,092 
Wichitat ..... 2,354 2,457 
New York & 

Jersey C vt. 39,226 36,965 
Okla. Cityt.. 1,812 1,117 
Cincinnati§ . 319 733 
Denvert ...... 11,105 13,651 
SE PRUE. 22 <0 6,957 4,874 
Milwaukeef ... 516 416 

Dotal ..ccee. 115,393 102,711 120,387 

*Cattle and calves. 

+Federally inspected slaughter, in- 


cluding directs. 
{Stockyards sales for local slaughter. 
§Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 





Prices at Los Angels, 
Calif., on Thursday, Feb. 23: 
CATTLE: 

Heifers, med. ..ccccee 3.00@ 24.50 

Cows, med. & gd...... Ty 00@ 19.00 

COU, COUR. bccncscvces 16.00@17.75 

Cows, can. & cut...... 14.00@15.75 

By BE. wscccccesees 20.00@21.50 
CALVES: 

Vealers, med. & gd... .$26.00@32.00 
HOGS: 

Gd. & ch., 200-230 Ibs. .$19.25@20.00 


Sows, gd. & ch....... 13.00@14.00 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, February 23: 


CATTLE: 
EE Pee ee $30.00 only 
Steers, med. & gd..... 25.00@26.50 
Heifers, com. & med.. 19.00@23.00 
eh, Ey, ayes eaves -50@20.00 
Cows, com. & med.... 15.00@17.00 
Cows, can. & cut...... 12.00@15.00 
Sl ee oo 00@ 21.00 
CALVES: 
Vealers, gd. & ch. - $2 29.00@34.00 
Com, OB MAB cc ccccecse J 21.00@29.00 
ee eee er 13.00@21.00 
HOGS: 
Gd. & ch., 180-240... .$17.25@18.50 
Sows, 400 down ...... 14.50@14.75 
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CHICAGO LIVESTOc, 


Supplies of livestock at the pi. 































— 


Union Stockyards for cy 
comparative periods. a 
pas 
RECEIPTS peiocipal | 
Cattle Calves Hogs saturday, 
Feb. 16.... ry ie 403 16 ported : 
Feb. 17.... 1, 388 3 itm by SIONER: 
Feb. 18.. 227 51 2177 * 
Feb. 20....13,149 705 12,291 A r 
Feb. 21.... 5,099 692 14,666 te hogs; Wil 
Feb. 22.... 4,216 205 5,805 eB hogs; Sh! 
Feb. 23.... 6,000 500 10,000 4'q fh 19.470 hoi 
theta: 


*Week so 
far .....28,464 

Week ago.32,1 

1949 < 


2,102 42,762 






2,176 44,682 9 
31311 42447 15'94 














1948 
*Including 280 cattle, 1 calf —_—: 
hogs and 2,084 sheep direct to I . oar 
Wilson - 
SHIPMENTS Central . 
Cattle Calves Hogs Sheg Others .- 
Feb. 16.... 1,878 16 3,805 1.9% 
Feb. 17.... 649 17 137 ‘gy total: 
Feb. 18.... ous 375 
Feb. 20.... 75 1,669 160 
Feb. 21.... 137 1'964 = 
Ves. 23.... 15 799 ~ 
Feb. 23.... < _ 50 3,000 2,008 armour 
Wom so Br < Cane 
.++++ 9,787 277 7,432 Tank wilson . 
Ww ook ago. 10,043 66 13,879 5.078 Bagle -- 
194 -13,365 239 6,557 Gorh Greater | 
1968 ..ccee 13,530 226 3,850 608 Hoffman 
Rothsebi 
FEBRUARY RECEIPTs Roth ... 
1950 1949 —. 
GUN. . ciciisatons 107,080 120.08 Midwest 
GRIVED ccccececscce 7,065 8 
Hoge .......-.....214,880 ate = 
BOONE Scccecsuctse 59,119 50,6 Total 
FEBRUARY SHIPMENTS 
1950 194 
Cattle .....ceeeees 37,734 46,3) Armour 
ere 49 24,34 = “ 
TROOP 2 ccccsccvcces 24 5 unter . 
. “480 Hell... 
Laclede 
CHICAGO HOG PURCHASES) Sieloft . 
Supplies of hogs purchased at Oh shipper 
cago, week ended Thursday, Feb. 2 Total 
ta! 
Ww * Ended Prev 
Feb. 23 Weel 
Packers’ purch..... 34,848 30,888 
Shippers’ purch.... 8,644 16,658 swift . 
a ae ———§ Armour 
RE usteupinans: 43,492 47,408 Others 
Total 
CANADIAN KILL | 
Inspected slaughter in Cap. 
a, week ended February ll 
ada, ry Cudahy 
CATTLE Armen 
Week Ended Same Wetlf Snety 
Feb. 11 Last Year Shipper 
Western Canada..11,869 11,921 
Eastern Canada. .12,600 10,930 Tota’ 
Botal .ccccoses 24,469 22,851 
HOGS 
Western Canada..35,733 5,591 Cudahy 
Eastern Canada. .54,803 ‘8.629 — 
BOtal. wcccesses 90,536 69,220 § Dunn- 
Oste 
SHEEP Dold .. 
Western Canada.. 2,298 He = 
Eastern Canada.. 2,4 . Excel 
Total .sececess . 6,066 Others 
sor Tots 
NEW YORK RECEIPTS 
Receipts of salable live 
stock at Jersey City an vie 
41st st., New York marketg Other 
for week ended February 18: Tot 
Cattle Calves Hogs* Sheep calves 
Salable ..... 371 582 929 9% direct 
Total (inel. 
directs) ..4,325 4,055 22,247 25,758 
Previous week: 
Salable ... 473 342 76 & a 
Total (incl. oil Swift 
directs) .4,525 4,511 21,750 22,158 Wilso 
*Including hogs at 31st street. heme 
Atlas 





PACIFIC COAST LIVESTOC 


Pacifie © 
February 16: 









Receipts at leading 
markets, week ending 


Cattle Calves Hogs She 


Los Angeles...6,600 800 2,500 
San Francisco... 900 40 92 
No. Portland...2,000 400 1,525 















PACKERS’ 


PURCHASES 








2 
16 44,682 9! 

11 42,447 15 9 
le, 1 calf, 75 
rect to packen 


1, 


nod 
22ers: 2 


Ses 
Baa7 | 


IPMENTS 
950 





19 





rchased at Ch 
rsday, Feb, 3 


Ended = Prev 
». 23 weel 
848 30,83 
644 16,68) 


492 47 


N KILL 


thter in Car 
‘ebruary 11 


E 


ded Same Wee 
11 Last Year 


9 11,921 
10,930 


22,851 





cio 


25,501 
43,629 


69,220 
2,526 
3,540 


6,066 


ECEIPTS 

alable _live- 
' City and 
ork marketj 
‘ebruary 18: 
res Hogs® Sheep, 
32 929 | 
55 22,247 25,758 





12 756 


|1 21,750 22,0 
[st street. 


LIVESTOC: 





- Pacific 
February 16: 


ives Hogs 5 
800 2,500 

40 «(925 
400 1,525 











ry 26, 1 
















purchases of livestock by packers at 
1 centers for the week ending 


J; 
. to 


SIONER: 
5,348 
hogs; 


hogs: 


19,479 hogs. 





4 416 cattle; 
Total: 21, 6,237 sheep. 





CHICAGO 


hogs; 








Swift, 
ison, 3,246 hogs; Agar, 4,501 
oon, 15,716 hogs; Others, 


bruary 18, 1950, as re- 
THE NATIONAL PROVI- 


1,846 


1,932 calves; 














50,136 hogs; 
KANSAS CITY 
Cattle Calves Hogs Sheep 
134 493 2,2 1,868 
—: 3368 390 1,027 1'122 
Cot 7. 1,830 «© 389 «1,921 3,496 
Suit 1 11982 281-1185 1,784 
Central 1,662 is 1.687 6.179 
Others .... 5,619 12 1,687 6,17 
Total .. 16,505 1,565 7,979 14,449 
OMAHA 
Cattle & 
Calves Hogs Sheep 
7,161 2,344 
5,424 2,260 
8,498 4,382 
4,737 1,662 
—....:.. 12,157 
Total ....-- 19,920 37,977 10,648 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
rmour ... 3,085 699 8,775 1,225 
Swift ....- 8,284 1,556 8,326 1,174 
Hunter 730 ... 4,265 138 
ell ..000- pas 1,042 wee 
Laclede eee 1,174 
” eee --. 1,364 — 
Others .... 3,878 94 7,913 472 
Shippers .. 1,900 908 19,845 205 
Total ...12,877 3,257 52,702 3,214 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 2,792 287 10,586 12,208 
Armour ... 2,407 211 6,783 1,822 
Others .... 4,434 85 3,494 4,592 
Total ... 9,633 583 20,863 18,622 


Does not include 179 cattle and 4,199 
hogs bought direct. 


SIOUX CITY 
Cattle Calves 











Hogs Sheep 

















Cudahy ... 3,650 19 7,943 1,177 

Armour ... 3,088 21 5,864 1,028 

Swift . 2,566 12 4,895 626 

Others .... 277 1 ese oes 

Shippers ..10,133 - 17,932 147 

Total ...19,714 53 36,634 2,978 

WICHITA 
Cattle Calves Hogs Sheep 
Sate ++. 1,390 324 6,186 2,354 
m.... 229 

Ostertag. 77 re 27 
Dold ...... 113 me 812 
Sunflower 12 eee 61 

Excel ..... 904 1 at eee 

Others .... 1,254 +e 641 89 

Total ... 3,979 325 7,727 2,443 

OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour ... 1,527 101 1,199 869 

Wilson ... 1,525 78 1,168 916 

Others .... 175 5 808 eos 

Total ... 3,227 184 3,175 1,785 


Does not include 416 cattle, 
= 5,033 hogs and 27 sheep bought 


159 


LOS ANGELES 
Cattle Calves Hogs* Sheep 


a 520 
Swift”. 273 
Wilson 86 
Acme ..... 557 
Atlas ..... 489 
Guaagherty 208 

cooee 187 
Harman .. 5 
(aaa 80 
Union .. 141 
United .... 361 

sees 8,057 

Total ... 6,087 


bas 


* oo 
fooa- + 


5 
488 


741 


526 
259 
266 
2,529 
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DENVER 














Cattle Calves Hogs Sheep 
Armour ... 1,116 54 2,471 5,307 
Swift ..... 1,190 58 2,869 6,257 
Cudahy ... 743 43 2,201 1,669 
Wilson .... 23 oes ase ons 
Others .... 3,544 156 4,734 1,006 
Total ... 7,316 311 12,275 14,329 
CINCINNATI 
Cattle Calves Hogs Sheep 
eee 193 
Kahn's ... een eee oes vee 
Lohrey .... _ ine 762 
Meyer .... ee ae eas 
Schlachter. 8S 83 43 
National .. 295 2 _ éne 
Others .... 2,353 859 15,793 86 
Total ... 2,736 944 16,555 322 


Does not include 1,815 cattle bought 
direct. Market shipments for the week 
were 85 calves and 1,700 hogs. 

















8T. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 5,133 3,337 13,789 2,690 
Bartusch.. 1,022 aes eee ose 
Cudahy ... 1,157 947 911 
Rifkin .... 918 82 ose 
Superior .. 1,963 er ant ese 
Swift ..... 5,275 2,737 19,953 1,135 
Others .... 1,750 3,819 9,300 2,221 
Total ...17,218 10,922 43,042 6,957 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 904 624 1,362 1,003 
GEES cccce 620 311 1,602 2,588 
Blue 
Bonnet .. 140 11 207 
Sy sashes 258 rai 53 
Rosenthal . 115 4 cee 
Total ... 2,037 950 3,224 3,591 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Feb. 18 week* 1949 
Pee 142,755 124,392 132,390 
BOGS vc ccece 294,818 297,103 250,799 
Sheep ...... 85,575 72,842 97,680 


*Does not include St. Joseph. 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., February 
23.—Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and Min- 
nesota: 


Hogs, good to choice: 


eM ee $15.50@16.90 

BEES DA ccciscccoce 16.40@17.25 

240-300 Ib. ........00. 15.50@17.15 

300-360 Ib. ........... 15.00@16.40 
Sows: 

270-360 Ib. ..........4. $14.50@15.00 

400-550 Ib. ...... 046. 12.50@14.25 


Receipts of hogs at Corn 
Belt markets were: 


This 
week 
estimated 


Same day 
last wk. 
actual 





LIVESTOCK RECEIPTS 


Receipts at major markets: 


AT 20 MARKETS, Week Ended: 
Cattle Hogs Sheep 


te eeee 


195,000 416,000 
-159,000 387,000 
- 292,000 383,000 
HOGS AT 11 MARKETS, Wk. 





AT 7 MARKETS, Week Ended: 
Cattle Hogs Sheep 
310,000 94,000 
319,000 
280.000 
274,000 
269,000 151,000 











LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended February 11 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 





GOOD VEAL 

STEERS CALVES HOoGSs* LAMBS 
STOCK Up to Good and Gr. Bl Good 
YARDS 1000 Ib. Choice Dressed Handyweights 
TEED osscoscccsscsed $21.76 $30.00 . $26.00 
DD n000ess vevcee 23.00 28.85 f 22.50 
WEED Sccccccccsces BED 28.50 . 24.00 
SET ésscceccececes Ge 21.81 4.8 23.85 
Edmonton ....... 22.10 23.55 45 22.85 
So 20.10 24.00 5. 21.35 
BOD GW cccscncencs 19.50 20.00 25. sean 
SRD 6006esscceees 20.10 26.00 25.35 21.00 
DL «<scaseweeess eee 19.60 24.25 25.32 ee 
VOQMCORVEE 2 nc cccccccce ‘ 20.00 27.35 


*Dominion government premiums not included. 





BLACK HAWK 


THE RATH PACKING CO., 





LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
quantities of Hydrogenated LARD FLAKES. 
Samples will be sent on request. 


Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and 
methods of operation. 


THE E. KAHN’S SONS Co. 


CINCINNATI 25, OHIO © Phone: Kirby 4000 








Prupeved 
f PACKAGING SERVICE 


EPR 4 



















































































































































MEAT SUPPLIES AT NEW YORK WEEKLY INSPECTED SLAUGHTER ut” 
(Receipts reported by the U. 8. D A., Production & Marketing Administration) Slaughter at 32 centers during the week ended Februa 8 ail 
WESTERN DRESSED MEATS BEEF CURED: was reported by the U. S. Department of Agriculture Cape 
STEER AND HEIFER: _ Carcasses Weck cuding Reb. 18, 1950. 7-4os | Shown in the following table: Unless 5 
Week ending Feb. 18, 1950. 14,114 Game week year aee....... 25.94 Undis 
Week previous ........... 11,436 ane ens Pens ABS 5,841 | NORTH ATLANTIC Cattle Calves Hogs Pp — 

3 reek ve no ” " - » g02 oe 
stir cn sh tos ence a 11,594 PORK CURED AND SMOKED: pep Sock, Remest, Zessey City hed in 6 OU SS 

cow: Week ending Feb. 18, 1950. 856,055 | onan opw eae, Sete eesaness ~~ ’ 21,24 622 
Week ending Feb. 18, 1950. 1,510 Week previous ........... et oe % 
Week meee a ty Spo ee ‘ee 2’ 594 Same week year ago....... 801,848 Cincinnati, Cleveland, Indianapolis. . 61,915 4,073 | 
Same week year ago....... 958 pg aE aoa Steet e ee eneeeee 62,484 11/378 
LARD AND PORK FATS:+ eas wae er ee ees 640 
BULL: Week ending Feb. 18, 1950. _72,520| Sioux City .................. eee eeee $100 por 8. 
Week ending Feb. 18, 1950. 464 WOOK PUOVEOES oc cccccsccs 155,905 gpl alien 9S aia Pa sa 13.486 of Mur! 
Week previous ........... 460 Same week year ago....... 225,981 EL CLI LET b 11/990 150 K.' 
Same week year ago....... 640 Iowa and So. Minn.*®............000+ 30,795 ie heat, ¥ 
wnses LOCAL SLAUGHTER ~~  eeeae mw pa 
ere CATTLE: Carcasse SENTRAL WEST®............ o1 an j 
Week ending Feb. 18, 1950. 11,496 ae: oe ee mene | COSEN CENTEAL We t 21,495 This is 
> » — eek ending Feb. 18, 1950. 6,628 | ROCKY MOUNTAIN® 8,713 Ideal 
Week previous ........... 14,080 Week previous 6836 * : 12,0% 150 K." 
ota one dense 4 og; .. Week previous ........... 8: > . x 9298 50 K. 
Same week year ago....... 11,296 Same week year ago....... 6/373 PE - skbnarnaceacewsscasesen vues 15,236 23,715 60, phe 
Grand total ..... cc ccccccccercscece 182,029 188,969 temper 
LAMB: ALVES: Total week ago... a5 179,151 764,537 191,647 & nected, 
Week ending Feb. 18, 1950. 8 CA ¥ aS : f ' - Total year ago..........- . -181,141 726,826 221, include 
Week previous ........... 27,085 Week ending Feb. 18, 1950. 8,202 4Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, § °?* 
Same week year ago....... 26,415 W eek previous ........... 8,205 }reen Bay, Wisc. *Includes St. Louis National Stockyards, BE. St. Louis, Il Equipn 
Same week year ago....... 7,795 | and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 1936 e 
MUTTON: City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Leg stand-t 
Week ending Feb. 18, 1950. 1,790 HOGS: Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Week previous .........-. 234 Week ending Feb. 18, 1950 44.099 | Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga | 
Same week year ago....... 1,731 Week oes 43/979 | "Includes So, St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Pt, 
Same hte vear axo....... 33580 | Worth, Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Ip. § chesar 
HOG AND PIG: ; . meen ee cludes Los Angeles, Vernon, San Francisco, San Jose and Vallejo, Calif. 

Teek e y Fe 95 90 <WEEP- NOTE: Packing plants included in above tabulations slaughtered approxi. § ~ 
oe ending 7m. SS, See. = SHEEP: mately the following percentages of total slaughter under federal meat = 4 
ben yen a a ret Week ending Feb. 18, 1950. 39,226 | tion during January: Cattle, 77.3; calves, 66.2; hogs, 76.1; sheep and lambe , 
. Porn res taaee Week previous ........... 37,170 | 84.7. "#3 Unis 

PORK CUTS: Pounds Same week year ago....... 36,965 — 
Week ending Feb. 18, 1950.2,348,998 steel 
Week previous ........... 1,899,833 COUNTRY DRESSED MEATS roastil 
Same week year ago....... 1,7 VEAL: contro 

es Week ending Feb. 18, 1950. 6,57 SOUTHEASTERN RECEIPTS pes 

BEEF CUTS: Week previous ........... 7,241 1 
week ending Feb. 18, 1950. B.-- Same week year ago....... 6,888 Receipts of livestock, as reported by the Production and 
Week previous ..... «ee» 138,835 b, er : : ° 
Same week year ago. . 24.753 HOG: Marketing Administration, at eight southern packing plants, 

VEAL AND CALF CUTS: be coe aig 18, 1950. A. located at Albany, Columbus, Moultrie, Thomasville and Tif- } —— 
Week ending Feb. 18, 1950. 2,018 Same week year ago....... 40 | ton, Georgia; Dothan, Alabama; Jacksonville and Tallahassee, 

Week previous ........... 2,42 > ° ° : ae 
Same week year ago....... 1,000 “LAMB AND MUTTON: Florida, during the week ended February 17, were: Bee 

LAMB AND MUTTON CUTS: Week ending Feb. 18, 1950. M4 Cattle Calves Hogs to set! 
Week ending Feb. 18, 1950. 11,000 Week previous ........... 111 | Week ended February 17 ba pat 
Week previous ........... 6,535 Same week year ago....... 124 | Week previous ........+.-.+++++ camps 
Same week year ago....... . +Incomptete. Cor. Week Inst JOOP... ccccccccscccccccvcccccce = 

— — ; room 
Cart Pairs AND Company, INC. |} =: 
source 
ARL HIL A > ° Belme 

WOODBACH, INC. BROKERS ; 

Packinghouse Brokers 
Packing House & Rendering Plant By-Products—Feed Ingredients—Oils 
‘ Specializing in Packinghouse Products in the Philadelphia Area 

Howard M. Wilson e E. A. Woodard P 9 ° ° Loca 
Yor] 
518 CORN EXCHANGE BLDG., MINNEAPOLIS 15, MINN. 139 So. Third Street Philadelphia 6, Penna. Pull: 
Telephone: Lincoln 8858 * Teletype: MP 470 Telephone: WA Inut 2-1289 © Teletype: PH1O on 
com) 
CLASSIFIED ADVERTISING T 
lk 
SAUSAGE FOREMAN: E t with 2 calif 
SAUSAGE ¥: Expert with 25 years’ ex- Calife 
BUTCHER and FOREMAN perience. Can guarantee uniform quality and produc- SALESMAN WANTED Plent 

Combination Butcher and foreman of beef kill, hog | tion. Desire new position. Excellent references. Salesman wanted by established eastern manufac- § stead 

kill, calf kill, offal products and hides. Eight years’ Greater New York or New Jersey preferred. W-534, turer for New England and part of New York state. § Bstal 
experience with one of the “‘Big Four Packers. THE NATIONAL PROVISIONER, 11 East 44th St., Must be experienced in curing compounds, spices § Pinar 

Familiar with work standards and labor relations. New York 17, N. Y. and seasonings, or know how to make quality prod- § quest 

Expert poe ee = ye ye ge and beg ye ucts. Drawing account against commission or salary §} 4078 

References furnished. 33 years old, married, 2 chil- and commission. Mention age, background and ex 

dren. High school education. W-531, THE NA- HELP WANTED perience in your reply. Will be confidential. Good 

TIONAL PROVISIONER, 407 S. Dearborn St., Chi- opportunity. Box W-538, THE NATIONAL PROVI- 

eago 5, Ill SIONER, 11 East 44th St., New York 17, N. ¥ 

CASING SALESMAN Hy 
n, 
- PLANT MANAGER Large, long-established casing house now has open- FOREMAN: Thoroughly experienced in all phases § ete. 

Thoroughly experienced in all phases of packing ing for man at present calling on sausage manu- of pork slaughtering department. Must have ade $20,0 

plant operations, costs and sales. Qualified to as- rea 1 ra t 2 énct hesiche quate knowledge of costs and be experienced it VISI 
sume complete charge of any independent plant. acturers and packers, to sell casings on brokerage labor relations. This is an excellent opening for’ — — 

Available now. Willing to locate anywhere. W-532, basis. Satisfactory if selling other lines. Advise agg man of right ‘yee. — Cleves : 

THE NATIONAL PROVISIONER, 407 8S. Dearborn ; > oo » ae r : 9 Ohio. State salary expecte n replying. . | 

St., Chicago 5, I. territory covering. Box W-537, THE NATIONAL | Hg NATIONAL PROVISIONER, 407 S. Dearbom 
; PROVISIONER, 11 East 44th St., New York 17, St., Chicago 5, II. In T 

WORKING SAUSAGE foreman: Expert, 43 years | N. Y. -. 

old, German born, American citizen, manufacturing P) con 

full line, can instruct and handle help. Seeks posi- | gaLESMAN wanted. Experienced in edible and in- SALES MANAGER: High-grade, old establishel 9 o70) 

tion with reliable firm only. East preferred. W-533, edible rendering with suitable background and edu- company located in large midwest city, and mant “ 

THE NATIONAL PROV ISIONER, 11 East 44th St., cation. To travel and sell rendering machinery. facturing sausage under federal inspection, seeks § —— 

New York 17, N. Y. Give full particulars. W-539, THE NATIONAL | capable — manager. ae aa cok tran Ls Wes 

PROVISIONER, 407 S. Dearborn St., Chic 5, Ill. perience and starting salary expected. W-519, A. 

INDUSTRIAL ENGINEER: 15 years’ experience in 2 case ates NATIONAL PROVISIONER, 407 8. Dearborn 8t, § Chic 

all plant operations with both large and small PRODUCTION MAN wanted with chemical and Chicago 5, Ill. coole 
packers. Able to furnish excellent references. Write technical background for house manufacturing THE 

Box W-535, THE NATIONAL PROVISIONER, 407 | frankfurters only. New York City area. Excellent St, 

8. Dearborn St., Chicago 5, Ill. salary. W-525, es ~ NATIONAL PROVISIONER, SAUSAGE MAKER: Have good opening for reliable § —— 

cena : 3 ——~ | 11 East 44th St., New York 17. N. Y. young man to locate in Florida, to take full charge § pop 

GENERAL MANAGER and SALES manager: 15 of hog cutting and processing operations. Must b€ & pug. 

years’ experience in sales and plant operations. SAUSAGE MAKER: Must be tops in every respect. good sausage maker. References required. Write ® J joa) 

Prefer mid-west or west. W-536, THE NATIONAL | Contact GOLDMAN MEAT PACKERS, J. D. Willis, W-523, THE NATIONAL PROVISIONER, 407 8 & yy, 

PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. Jacksonville, Florida. Dearborn St., Chicago 5, Ill. ; 


Page 42 


The 














National Provisioner—February 25, 1980 











ebruary 1g 
culture as 
gs & Lanks 
099 
me 
4,073 
11,3% 
6,646 
9,109 
4,476 
13,486 
11,99 
30,795 
21,485 
222 12,024 
693 23,715 
S13 188,969 
037 191,647 
26 29 


n, Milwaukee, 
it. Louis, Ti, 
Dodge 


d Albert 

, Tallahassee 
, Tifton, Ga. 
ty, Okla., Ft, 
‘y, Utah. "Ip. 
Calif. 

tered approxi- 
| meat inspec- 
Pp and lambs, 


uction and 
‘ing plants, 


le and Tif- 
‘allahassee, 
e: 

Ps Hogs 
1 11,417 
q 16,172 
1 11,141 
a 











ED 


tern manufac- 
ew York state. 
pounds, spices 
» quality prod- 
ssion or salary 
‘round and ex- 
fidential. Good 
ONAL PROVI- 
s 22, 2. 





in all phases 





1d established 
ity, and manw- 
spection, seeks 
references, eX 
i. W-519, THE 
Dearborn 8t., 


———— 
ing for reliable 
ike full 


ONER, 407 & 


'y 25, 1980 





“CLASSIFIED ADVERTISING— 





_ —— 


Unless 


Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box Number 


or box number as 8 Headlines 75¢ extra. Listing 





Undisplaved: solid. Minimum 20 words $4.00; additional 
words 20¢ oot “Position wanted,” special rate: mini 
20 words $3.00, additional words 1 5¢ each. Count address 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


words 
75¢ per line. Displayed, $8.25 per inch. 
C ontract rates on request. 





—FQUIPMENT FOR SALE 


| EQUIPMENT FOR SALE & WANTED 





———e-t— 


: am turbo-generator unit consisting 
ves a turbine serial No. 1236, 222 H.P., 
- ” W., steam pressure 240 p.s.i., 50° F. super- 
fe ‘with bleeder for processing steam at 60 p.s.i. 
_ H, Wheeler Company shell and tube conden- 
= jso electric condensate pump for 28” vacuum 
Thi ‘s connected by herringbone reducing gear to 
— Electric Company Alternator type S.A.S. 
Ideal Bec A 181, 80% P.F., R.P.M. 1200, cycles 


150 bey volts 240, serial No. 86776, continuous 
romperature rating 40° C. Exciter is direct con- 


ted, K.W. 3, volts 125, amperes 24. Switchboard 
includes oil switch, voltage regulator, synchro- 
= K.W. meter, ammeter, and voltmeter. 


. has been in continuous operation since 
ot during past two years operated as 


stand-by. 
G. M. Peet Packing Company 


Chesaning, Mr. R. W. Rice Michigan 








OVENS FOR SALE 


3 Universal ovens, 12 feet long, 7 feet high. 6 re- 
volving shelves, 18 inches deep. Gas fired. Stainless 
steel fronts. B.A.1. approved. Built for baking and 
roasting meats. Complete with finest temperature 
controls, Used about 6 months. Priced very low. 
As is, New York. 
BERKSHIRE HILLS FREEZER CORP. 
Sheffield, Mass. 





PLANTS FOR SALE 


FOR SALE: Abattoir, $15,000.00 value, $5,500.00, 
to settle estate. Fully equipped plant for immediate 
operation, surrounded by hundreds of summer 
camps near vicinity, in Wayne County, Penna. Cow 
killing room, calf killing room, cooling off room, 
cooler and refrigeration, processing room, shipping 
room or store, bedroom, kitchen, tool house, smoke 
house, small barn for storage, building 77x35, 2 
sources for water. MRS. JOSEPH DRESSLER, 115 
Belmont Street, Carbondale, Penna. 








PROVISION PLANT 
Location—midtown Manhattan, New 
York. One floor operation, 25 x 116. 
Fully equipped, 4 double smokehouses, 
3 coolers, 1 freezer, separate Freon unit 
compressors. 

FS-516, 
THE NATIONAL PROVISIONER 
ll East 44th St., New York 17, N. Y. 





FOR SALE: Small packing house in central coastal 
California. 75 miles from famous Santa Barbara. 
Plenty of cattle to be bought locally. Long list of 
steady, dependable customers. Room for expansion. 
Established 15 years. Good standing with local bank. 
Financial statement and other information on re- 
quest. FS-529, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill 





PORK PACKING PLANT 


In heart of meat packing district in Detroit, Michi- 
gan, Established over years, curing, rendering, 
ete. Fully equipped. Handling 250 hogs weekly. 
$20,000 will handle. FS-517, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 








Fully Equipped Sausage Factory 


In Trenton, New Jersey; 15,000 sy. ft.; A-1 condi- 

, B.A.1. inspection, railroad siding, 2,000 sq. ft. 
of coolers, Fully equip and ready for immediate 
possession. FS-468, H NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





Would you like to BUY or RENT a fully equipped 
BALI, yo slaughter house, 100 miles from 
Chicago? Killing capacity 800 cattle per week. Good 
coolers, garage, pens, railroad siding, ete. FS-526, 
THE NATIONAL 


PROVISIONER, 407 S. Dearborn 
8t., Chicago 5, Ill. 








POR SALE: A new modern packing plant doing 
ness in every county in the state. Owner in bad 

health. FS-41, THE NATIONAL PROVISIONER, 
8. Dearborn St., Chicago 5, Ill. 

















MEAT PACKERS—ATTENTION 


3—Steel welded 7,500 gal. closed mixing Tanks, 
each 10 dia. x 12’6” deep, with 3” copper coil 
and 3 propeller agitator unit motor driven by 
15 HP A.C. motor. 

2—Anco #261 Grease Pumps, M. D. 

1—Anco Continuous Screw Crackling Press, in- 
stalled one year. 

1—Enterprise 166 Meat Grinder, belt driven. 

1—Steel 2,000 gal., jack., 0.T., agit. Kettle. 

12—Stainless jacketed Kettles, 30, 40, 60, 

i ra jacketed Kettles, 20, 40, 60, 80, 100 
gallon. 

Used and rebuilt Anderson Expellers, #1 RB, Duo 


and Super Duo. 
1—Cleveland Meat Grinder, type 7E-B, 15 HP 
otor. 
1—Mech. Mfg. 3’x5’ and 1—Anco 4’x9’ Lard Rolls. 
Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 


Consolidated Products Company, Inc. 
14-19 Park Row New York 7, N. Y. 
Phone: BArclay 7-0600 


ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Glen Riddle. Pennsylvania. 








WANTED: Dehairing machine for large hogs. Mo- 
tor not wanted. State description and price loaded 
your shipping plant. The DeRamus Family, Booth, 
Alabama. 


BUSINESS OPPORTUNITIES 








WORKING PARTNER WANTED 


With inside plant experience. A 50 to 75% interest 
available for maximum of $12,500. A real oppor- 
tunity for a competent, sincere man. 
W-540, THE NATIONAL PROVISIONER 
407 8. Dearborn St., Chicago 5, Il. 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





CONSULTANT 
BUYING & SELLING 


Carcass beef, cuts, lamb, veal 
grading—surveys 


T. W. MARQUARDT 


315 W. St. Charles Road, Lombard, Ill. 
Phone 597-J (Lombard, II.) 





CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 





HOG « CATTLE += SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 





407 SO. DEARBORN ST., CHICAGO 5, ML. 
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LIQUIDATION SALE 


SAFEWAY STORES, INC. 
EL PASO, TEXAS 


Operated under Federal Inspection 
Latest Equipment—Excellent Condition 


BARLIANT AND COMPANY 


appointed exclusive sales agénts for 
all equipment 





SALE STARTS MONDAY 
February 27, 9:00 A.M. 

and will continue through March 1. All items 
MUST be sold! Samuel Barliant will be in Ei 
Paso, Sunday, February 26, through March 1, 
and can be contacted either at the Hilton 
Hotel, phone 2-5661, or The Safeway Stores, 
Ine. phone 3-6152. See last week's Provisioner 
for detailed list of equipment. 











All items available separately at low prices. THIS 
IS NOT AN AUCTION. You will be able to inspect 
all items before purchasing and arrive at fair prices. 





We list below other current offerings of machinery 
and equipment for sale available for prompt ship- 
ment at prices quoted F.O.B. shipping points. 


Lard and Rendering 


1631—COOKER: 5x12 Allbright-Nell, #3 
Herringbone Drive, 25 iP, 1800 
RPM, 220 V. motor, standard dome, 
ore 


25” high, excellent condition. Bids requested 
FILTER PRBESS: (Sperry) 24x24’, 
1” frames, 1” plates, 40 plates, 40 
frames, open delivery, corner feed, 


1627 


excellent condition ........cccsseee $ 650.00 
1606—-LARD DRUMS: 2 Carloads, Lever 

Oe eae eae 3.20 
1599—LARD ROLL: Brine Cooled, Cincin- 


nati Butchers Supply Co., 2 rolls 18x 


48, complete with picker trough, 
pump, etc., 5 HP motor, Harrington 
Measuring Filler, cap. 1% to 5x, 


CRIN TEES cesccccescccccsetesecs 700.00 


Sausage and Smokehouse 


RINDMASTER: (Menges) Top condi- 
tion, Special Price .8 500.00 


1639 


1149—-SMOKE UNIT: Lipton, Model #10, 

Be WT nontntcca een seckaetastens . 850.00 
1353—-MOLDS: (365) Stainless Steel, Anco. 

EE Mink 6890 0 ae 6c peted eee 5.00 
1105—-LOAF PANS: (850) Aluminum Wear- 

ever, 62, with sliding lid, like new, 

Os niven thd ces dechdeeneeanbecesde 1.35 
1628—-SLICER: U. 8., % HP, 110 V., single 

phase model, complete with stacker, 

excellent condition ................ 400.00 


1584--MEAT GRINDER: (New) never used, 
Delta Machine Co. #32, 220 V., 3 ph., 
60 cy. motor 








325.00 


1559—-MEAT MIXER: Buffalo 4A, 1000%.. 700.00 
1531—BACON SKINNER: Calvert, 1 HP.. 100.00 
1526—SAUSAGE STUFFER: Buffalo, 200% 

Gk svicndunantdessdeeehs4 os bb eua'ee 500.00 
1488—-STUFFER: 2002, with horns, et« 

EY Os don acn es 460 660-00 Cans 350.00 
1474—-STUFFER: 300%, Buffalo........... 650.00 
1598—-MOLDS: Round Ham, (125), Excel- 

ee Os WO. ic cewenecncowi as ae 6.25 
1597—MOLDS: Aluminum Ham (50) ea... 6.75 
1596—MOLDS: Aluminum Ham (360) with 

new covers, bar assembly, springs, 

etc., used only few weeks, ea..... ‘ 7.25 

Miscellaneous 
1640—-MEAT PACKING PLANT, near Chi 

cago, own railroad siding, beef, calf 

killing, government inspection. De- 

COS OO SOI 5 508 6ccesenccs Special Price 
1638—-UNSHACKLER: (Boss) #102, % HP, 

AC, 220 V., 60 cy., 3 ph. motor, 

Standard worm housing, “‘V’’ belt 

drive, very little used............... 125.00 
1637—-STRIPPER: 295, without motor, 

CUE Bee Mak carder dcdponceéesecs 300.00 
1635—-TANK: Stainless Steel, 400 gal. cap., 

et a cad oi ccann nw Oak 320.00 
1591—DEHAIRER: Grate type, 10 star, 5” 

paddle, with 10 HP motor & starter. 725.00 
1574—K ETTLES: Lee (2) 50 gal. type ‘'C,”’ 

tilting, stainless steel, with covers, 

Cee GB SHNTER, Gi cns sane ccecccces 20.00 
1561—WALK-IN COOLER: 8’x9’x13’, com 

SUCRE GOED MRERccciccccceccvssce 500.00 






(ian 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
FRontier 4-6900 


DISPLAY ROOMS and OFFICES 
NEW, USED, & REBUILT EQUIPMENT 
LIQUIDATORS AND APPRAISERS 
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Outstanding Features | ADVERTISERS. 


of th in this issue of THE NATIONAL Provisiongg 
“All. ” z ie “ 
STEEL INSULATED SMOKEHOUSE DOOR r 





Allbright-Nell Co., The 
Anderson, V. D., Company 


# 


Barliant & Company 
Batavia Body Company, 


me 


ia 


Cincinnati Butchers’ Supply Co., The 
Cleveland Cotton Products Co., The 
Cudahy Packing Company, The 


Daniels Manufacturing Company 


OR We Bae 


Fearn Laboratories, Inc 

Felin, John J., & Co., Inc 

Fowler Casing Co., Ltd., The 

French Oil Mill Machinery Co., The 


Glidden Company, The 

Globe Company, The 

Globe Tool & Supply Co., The 
Gold Medal Packing Corporation 
Groen Mfg. Co., The 


Ham Boiler Corporation 
Hygrade Food Products Corp 


International Salt Company, Inc 


James, E. G., Company 
Jamison Cold Storage Door Co 


Kahn’s, E., Sons Co., The 
Keebler Engineering Company 
Kennett-Murray & Co 

Koch Supply Co 

Krey Packing Co 


rman 
ee ee a 


Materials Transportation Company 
Mayer, H. J., & Sons Co., Inc 
McMurray, L. H., Inc 

Meyer, H. H., Packing Co., The 
Mitts & Merrill 


i : Oakite Products, Inc 
Rigid “All-Steel’’ Construction Omaha Packing Co 


t 
/————— 


) ya 


bias P . Paterson Parchment Paper Company 

Positive Three-Point Fastening Phillips, Carl, and Company, Inc 

S ke-Tight H Resi Powers Regulator Co., The 
moke-Tight Heat Resistant Gasket Rath Packing Co., The 


‘ ' Rob , Phil, Mfg. C 
Adjustable Sealing Bar 295 anaes ae agian 
ee So hg J. Kurdle Co., The 
. chwartz, B., oO 
Inside Release Handle ee Corporation, The 
é . ioux City Stock Yards 
6. High Temperature Insulation Smith, H. P., Paper Co 
sore aaa oe Company = 
° : . arks, H. L., 
built to Jamison quality and Speco, ine ty meee ee sodscyassente 21 
tange, Wm. J., Company Insert 19 
performance standards : Stedman Foundry & Machine Works 34 
me al Superior Packing Co............... Cc ccdckane 40 
Sutherland Paper Company Fourth Cover 


Transparent Package Company First Cover | 
Viking Pump Company 
TIO, oo oreeinsicann as ae bende 6 cee 42 


While every precaution is taken to insure accuracy, we cannot guar - 
antee against the possibility of @ change or omission in this index. — 





The firms listed here are in partnership with you. The products d 
and equipment they manufacture and the services they rendet © 
are designed to help you do your work more efficiently, mor 
JAMISON COLD STORAGE DOOR COMPANY economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
HAGERSTOWN, MARYLAND, U.S.A. 


opportunities to you which you should not overlook. 
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